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currently  serving  in  fleet  billets.  A  struc  ired  interview  procedure  was 
developed  and  evaluated  for  collecting  data.  Interviewees  provided  information 
concerning  the  degree  to  which  typical  School  graduates  were  utilized  on 
the  Job  to  perform  83  tasks  for  which  the  school  provided  training.  Informatior 
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20.  was  also  obtained  concerning  the  degree  and  specific  nature  of  dif- 
ficulty(ies)  which  recent  graduates  exhibit  in  performing  the  83  job  tasks. 
Comparisons  made  between  data  obtained  within  the  NAVEDTRACOM  and  data  obtained 
from  fleet  MS  personnel  showed  that  these  sources  provide  equivalent  feedback 
information.  Similarly,  MS  personnel  assigned  to  shore  billets  provide  feedbact 
data  equivalent  to  that  from  personnel  assigned  to  sea  duty  billets. 

A 


MCUNITY  CLAMriCATlON  OP  TNW  PAUfMlMM  btf 


TAEG  Report  No.  76 


TABLE  OF  CONTENTS 

Section  Page 

I  INTRODUCTION .  5 

Purpose  . .  6 

Rationale  for  MS  School  Selection  .  6 

Organization  of  the  Report .  7 

II  TECHNICAL  APPROACH .  9 

Method .  9 

Description  of  Interview  Instruments .  9 

Background  Data  Fom .  9 

Feedback  Data  Fom . 10 

Reason  Codes  .  12 

Respondent  Population  .  13 

Data  Collection . 13 

Data  Processing  and  Analysis . 14 

Assessment  of  Data  Equivalence  .  16 

Technical  Review . 16 

III  RESULTS . 19 

Respondents . 19 

Summary  of  Background  Data  .  19 

Interview  Data . 19 

Time  to  Complete  Instrument . 21 

Graduate  Utilization  .  .  21 

Reasons  for  Nonutilization . 21 

Performance  Difficulties  .  21 

Reasons  for  Performance  Difficulties.  .......  21 

Comments . 35 

Technical  Review  of  Data . 35 

Instrument  Effectiveness  .  35 

Relevance  of  Data . 36 


Results  of  Correlational  Analyses 


39 


TAEG  Report  No.  76 


TABLE  OF  CONTENTS  (continued) 


Section  Page 


IV  DISCUSSION .  41 

Feedback  Data .  41 

Relevancy  of  School  Training  .  41 

Training  Problem  Identification .  41 

Usefulness  of  Data .  42 

Comparability  of  Feedback  Data .  42 

Fleet  versus  NAVEDTRACOM  .  42 

Sea  versus  Shore .  43 

EDF  versus  PM .  43 

East  Coast  versus  West  Coast  .  43 

Matrix  Method  of  Data  Assessment .  44 

V  CONCLUSIONS  AND  RECOMMENDATONS .  49 

Conclusions .  49 

School  Training .  49 

Usefulness  of  Data/Method .  49 

Comparability  of  Data .  50 

Recommendations  .  50 

REFERENCES .  51 

APPENDIX  A  Background  Data  Sheets  .  53 

APPENDIX  B  List  of  Job  Tasks  Evaluated  by  MSs .  57 

APPENDIX  C  Interview  Instructions  .  63 

APPENDIX  D  Presentation  of  Data  Worksheets  for 

the  83  MS  Job  Tasks  Evaluated .  69 

APPENDIX  E  Overall  Distribution  of  Responses . 153 

APPENDIX  F  Utilization  Data  by  Group/Subgroup  .  161 

APPENDIX  6  Task  Performance  Difficulty  Data  by  Group/Subgroup  ...  165 

APPENDIX  H  Utilization  Data  for  Sea  versus  Shore  Subgroups . 169 

APPENDIX  I  Task  Performance  Difficulty  Data  for 

Sea  versus  Shore  Subgroups . 171 

APPENDIX  J  Utilization  Data  for  Enlisted  Dining  Facility  (EDF) 

versus  Private  Mess  (PM)  Assignment  .  173 

APPENDIX  K  Task  Performance  Difficulty  Data  for  Enlisted 
Dining  Facility  (EDF)  versus  Private  Mess 

(PM)  Assignment . 175 

APPENDIX  L  General  Comments  .  177 

APPENDIX  M  Usefulness  of  Data  Worksheets . 187 

APPENDIX  N  Profile  of  Respondents  .  189 


2 


LIST  OF  ILLUSTRATIONS 


Figure  Page 

1  Sample  Page  of  MS  Feedback  Data  Form .  11 

2  MS  Training  Effectiveness  Matrix .  46 


Table 

1 

2 

3 

4 

5 

6 

7 

8 

9 


LIST  OF  TABLES 

Additional  Training  Required  for  MS  "A"  School  Graduates.  .  . 

Graduate  Utilization  on  Surveyed  Job  Tasks  . 

Selection  of  "Don't  Do"  Reason  Codes  by  Different 

Groups  of  Respondents . 

MS  Job  Tasks  Ranked  in  Order  of  Reported  Difficulty  of 
Accomplishment  . 

Selection  of  "Do  With  Difficulty"  Reason  Codes  . 

Instrument  Effectiveness  Ratings  . 

Instrument  Effectiveness  Ratings  for  Each  Task  . 

Reviewer  Training  Problem  Identification  and 

Recommended  Disposition . 

Correlations  Between  Graduate  Utilization  and  Performance 
Difficulty  Data  for  Different  Feedback  Groups . 


3/4 


TAI  (i  Kt'port  No.  76 


SECTION  1 
INTRODUCTION 

The  Training  Analysis  and  Evaluation  Group  (TAEG)  is  participating  with 
the  Chief  of  Naval  Education  and  Training  (CNET)  Special  Assistant  for 
Training  Appraisal  (015)  in  a  program  to  improve  training  appraisal  practices 
within  the  Naval  Education  and  Training  Command  (NAVEDTRACOM) .  One  portion  of 
the  program  is  concerned  with  obtaining  training  feedback  information  from 
sources  which  do  not  require  infringement  on  fleet  time  and  assets  for  data 
collection.  The  TAEG  was  tasked  by  CNET  to  examine  the  feasibility  and 
desirability  of  obtaining  training  feedback  from  petty  officers  who  rotate 
from  fleet  billets  to  the  NAVEDTRACOM  to  attend  instructor  training  (IT)  or 
"C  level  courses  in  their  rating.  The  tasking  included  the  development  and 
evaluation  of  a  methodology  for  systematically  obtaining  feedback  information 
at  NAVEDTRACOM  school  locations.  It  was  also  desired  that  the  information 
collected  be  useful  to  schools  for  evaluating  training  and  identifying  areas 
where  curriculum  change  might  be  desirable. 

The  objectives  established  for  the  overall  TAEG  program  were  to; 

1.  assess  the  feasibility  and  desirability  of  obtaining  training 
feedback  from  petty  officers  assigned  to  the  NAVEDTRACOM  to  attend  IT  or  “C" 
level  courses  in  their  rating 

2.  develop  a  procedure  suitable  for  use  in  the  school  environment  for 
systematically  obtaining  feedback  information 

3.  evaluate  the  procedure  developed  to  determine  its  potential  for 
obtaining  detailed  information  useful  for  curriculum  review/ revision  purposes. 

To  achieve  the  program  objectives,  it  was  necessary  to  select  target 
schools  about  which  training  feedback  information  could  be  obtained.  Ac¬ 
cordingly,  six  "A"  level  courses/schools  were  selected  for  evaluation.  These 
serve  the  eight  ratings  listed  below: 

Aviation  Machinist's  Mate  (AD) 

.  Machinery  Repairman  (MR) 

.  Engineman  (EN) 

Mess  Management  Specialist  (MS) 

.  Fire  Control  Technician  (FT) 

.  Aviation  Electronics  Technician  (AT) 

.  Aviation  Fire  Control  Technician  (AQ),  and 

.  Aviation  Antisubmarine  Warfare  Technician  (AX). 

A  series  of  reports  provide  the  evaluation  data  obtained  during  the 
program.  Reports  published  to  date  have  provided  evaluation  data  for  the 
AO(Al)  course  (TAEG  Technical  Memorandum  79-3),  the  MR  "A"  School  (TAEG 
Technical  Memorandum  79-4),  and  the  EN  Class  A  Course  (TAEG  Technical  Memoran¬ 
dum  79-5).  The  present  report  is  concerned  with  the  MS  rating.  Subsequent 
reports  will  provide  evaluation  data  for  the  "A"  course  serving  the  AT,  AQ, 
and  AX  ratings  and  for  the  FT  "A"  School.  In  addition,  a  final  TAEG  technical 
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report  will  summarize  the  total  work  effort  and  assess  the  extent  of  achieve¬ 
ment  of  the  study  objectives  based  on  the  information  and  experience  gained 
from  working  with  all  six  schools. 

PURPOSE 

This  report  presents  data  concerning: 

.  the  relevancy  of  MS  "A"  School  training  for  graduates'  fleet  job 
assignments 

how  well  MS  "A"  School  graduates  perform  job  tasks  for  which  they 
received  training. 

In  addition  to  developing  the  information  described  above,  a  portion  of 
the  effort  with  the  MS  rating  was  devoted  to: 

examining  the  issue  of  the  equivalence  of  feedback  data  obtained 
from  NAVEDTRACOM  School  sources  and  data  obtained  from  fleet  sources 

determining  the  comparability  of  feedback  data  obtained  from 
sources  representing  sea  versus  shore  environments. 

Findings  that  petty  officers  attending  NAVEDTRACOM  schools  can  provide 
feedback  information  equivalent  to  that  from  corresponding  petty  officers  in 
operational  fleet  billets  bear  on  objective  1  of  the  overall  TAEG  program 
concerning  the  desirability  of  obtaining  feedback  from  individuals  under 
NAVEDTRACOM  operational  control.  Findings  concerning  the  equivalence  of  data 
from  sea  versus  shore  units  bear  both  on  the  relevance  of  school  training  for 
assignment  to  the  different  platforms  and  also  on  the  issue  of  substitut¬ 
ability  of  feedback  data  from  the  one  source  for  that  from  the  other.  Feed¬ 
back  data  reflecting  opinions  of  individuals  within  these  sources  and  the 
results  of  analyses  conducted  to  determine  data  comparability  are  also  re¬ 
ported  here. 

RATIONALE  FOR  MS  SCHOOL  SELECTION 

The  MS  "A"  course  is  the  basic  course  for  the  MS  rating.  The  course 
covers  a  variety  of  topics  related  to  food  planning,  preparation  and  service, 
and  general  mess  management.  Course  graduates  serve  in  enlisted  dining 
facilities  (EOF)  or  private  messes  (PM)  aboard  ships  and  at  shore  stations. 
They  may  also  participate  in  management  of  bachelor  officer  and  enlisted 
quarters.  At  large  dining  facilities,  graduates'  duties  may  be  highly  spec¬ 
ialized  (e.g.,  works  only  in  butcher  shop,  bake  shop,  vegetable  room)  whereas 
in  smaller  messes  they  perform  all  necessary  food  service  functions. 

The  MS  "A"  course  was  selected  for  inclusion  in  the  program  for  a  number 
of  reasons.  One  prominent  reason  was  its  nomination  by  the  Curriculum  In¬ 
structional  Standards  Office  (CISO)  of  the  Service  School  Command  (SERVSCOL- 
COM),  San  Diego,  as  a  course  which  could  benefit  from  systematically  obtained 
feedback  information.  Another  was  the  existence  of  Navy  Food  Management  Teams 
(NFMT)  quartered  on  both  the  East  and  West  Coasts  of  the  United  States.  These 
teams  represented  a  potential  mechanism  for  collecting  feedback  data  from 
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fleet  units  for  comparison  with  the  data  collected  within  the  NAVEDTRACOM 
school  environment.  Functioning  within  a  program  administered  by  the  Navy 
Food  Service  Systems  Office  (NAVFSSO),  NFMTs  routinely  visit  fleet  shore 
installations  and  ships.  The  NAVFSSO  program  is  dedicated  to  upgrading 
continuously  the  quality  of  Navy  food  service.  Accordingly,  the  NFMTs  provide 
tips,  suggestions,  etc.  on  a  nonreport  basis  for  food  service  improvement 
'  during  their  assistance  visits  to  fleet  units. 

Certain  administrative  considerations  also  favored  the  selection  of  this 
course.  For  example,  the  curriculum  was  unclassified.  This  pennitted  data  to 
be  collected  and  recorded  without  restriction.  Also,  a  sufficient  student 
input  to  the  advanced  courses  was  projected.  This  would  permit  a  reliable 
assessment,  within  a  reasonable  time  frame,  of  both  the  course  and  the  data 
collection  method  used. 

ORGANIZATION  OF  THE  REPORT 

The  remainder  of  this  report  is  presented  in  four  sections  and  14  appen¬ 
dices.  Section  II  describes  the  data  collection  instruments  and  the  proce¬ 
dures  used  in  their  development  and  administration.  Details  of  data  analysis 
and  processing  are  also  given.  Summaries  of  the  feedback  data  obtained  are 
provided  in  section  III.  Included  in  this  section  are  the  results  of  a  tech¬ 
nical  review  of  the  data  during  which  MS  school  subject  matter  experts  (SME) 
assessed  the  value  of  the  feedback  data  for  course  evaluation.  Also  included 
are  the  results  of  correlational  analyses  performed  to  assess  the  equivalence 
of  data  obtained  from  different  sources.  Brief  discussions  of  the  data  ob¬ 
tained  and  the  results  of  the  SME  review  and  correlational  analyses  performed 
are  given  in  section  IV.  A  portion  of  section  IV  is  devoted  to  presentation 
of  an  exploratory  method  of  task  classification  which  has  potential  for  ident¬ 
ifying  both  over-  and  undertrained  tasks.  Conclusions  which  can  be  drawn  from 
the  data  and  specific  recommendations  are  given  in  section  V.  Appendix  A 
presents  copies  of  forms  used  to  collect  background  data  and  to  select  poten¬ 
tial  respondents.  Appendix  B  lists  the  MS  job  tasks  evaluated.  Procedures 
developed  for  data  collection  are  in  appendix  C.  Worksheets  used  for  data 
summarization  and  data  evaluation  are  contained  in  appendices  D  and  M  res¬ 
it  pectively.  Appendices  E  through  K  present  feedback  data  obtained  from  dif- 

p  ferent  groups  of  MSs.  These  data  also  constitute  the  technical  data  base  used 

r  in  the  correlational  analyses  for  assessing  the  equivalence  of  feedback 

information  from  different  sources.  General  comments  made  by  individuals 
concerning  "A"  School  changes/ improvements  are  in  appendix  L.  Appendix  N 
presents  information  describing  the  individuals  from  whom  feedback  was  ob¬ 
tained. 
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SECTION  II 
TECHNICAL  APPROACH 

This  section  describes  the  procedures  used  to  obtain  training  feedback 
information  from  MSs  attending  IT  and  "C"  level  courses  within  the  NAVED- 
TRACOM  and  from  MSs  assigned  duty  within  East  and  West  Coast  fleet  units. 

The  discussion  covers  the  method  chosen,  the  instruments  and  procedures 
developed  to  gather  the  data,  the  respondent  population,  details  of  data 
collection,  and  data  reduction/analysis/review  methods  employed.  The 
procedures  used  to  assess  the  equivalence  of  feedback  data  obtained  from 
different  sources  are  also  described. 

METHOD 

A  structured  interview  (SI)  method  was  developed  and  evaluated  for 
feedback  data  collection.  This  method  was  selected  by  TAEG,  in  conjunction 
with  CNET  015,  on  the  assumption  that  more  detailed  feedback  information 
could  be  obtained  in  the  interactive  face-to-face  setting  afforded  by  an 
interview  than  by  other  possible  methods  (see  Hall,  Rankin,  and  Aagard, 

1976).  It  was  planned  that  interviews  be  conducted  individually  by  trained 
interviewers  who  might  not  necessarily  be  SMEs.  The  structured  interview 
concepts  employed  were  adapted  from  procedures  previously  used  in  fleet 
feedback  projects  (e.g.,  Bil inski  and  Saylor,  1972;  Naval  Amphibious  School, 
1975). 

The  interview  procedure  was  designed  to  acquire  specific  data  concerning 
two  categories  of  job  task  information  which  were  of  interest  for  course 
evaluation.  These  involved  school-trained  tasks: 

.  which  recent  graduates  do  not  perform  in  their  fleet  assignments, 
and  those 

.  performed  on  the  job  but  which  are  difficult  for  a  recent  graduate 
to  perform. 

The  first  category  provides  information  for  assessing  the  relevancy  of 
school  training  to  operational  job  requirements.  The  second  identifies 
performance  difficulties  which  may  be  correctable  by  school  training.  In- 
depth  probing  by  an  interviewer  can  obtain  more  specific  information  re¬ 
garding  reasons  either  for  nonperformance  or  for  performance  difficulties. 

DESCRIPTION  OF  INTERVIEW  INSTRUMENTS 

Three  forms  were  developed  for  data  collection:  a  Background  Data  Form 
for  collecting  background  information  on  respondents,  a  Feedback  Data  Form  to 
guide  the  interview  and  to  record  data,  and  a  Reason  Code  Sheet  listing  both 
possible  reasons  for  graduate  difficulty  in  task  performance  and  reasons  why 
graduates  did  not  perform  some  tasks.  These  forms  are  described  below. 

BACKGROUND  DATA  FORM.  Two  versions  of  Background  Data  Forms  were  used:  one 
to  collect  data  on  MSs  attached  to  the  NAVEDTRACOM  and  the  other  (Form  E-W) 
for  collecting  data  from  MSs  currently  in  fleet  billets.  The  major  difference 
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between  the  forms  was  that  NAVEDTRACOM  respondents  were  asked  to  provide  names 
to  facilitate  scheduling  them  for  interviews.  Data  requested  from  both 
groups  of  respondents  (i.e.,  school  and  fleet)  included;  his/her  rate.  Navy 
Enlisted  Classifications  (NECs),  billet  titles,  and  previous  and  current  duty 
stations,  including  whether  this  was  sea  or  shore  duty,  and  whether  it  was  in 
an  enlisted  dining  facility  (EOF)  or  private  mess  (PM).  Questions  also 
addressed  opportunity  to  observe  recent  "A"  School  graduates,  number  observed, 
and  length  of  observation.  Opinions  were  solicited  concerning  whether  "A" 
School  graduates  required  additional  training  beyond  the  normal  break-in 
period  and,  if  so,  in  what  areas  it  was  required.  Copies  of  the  Background 
Data  Forms  are  provided  in  appendix  A. 

FEEDBACK  DATA  FORM.  The  Feedback  Data  Form  was  the  primary  instrument  used 
for  the  structured  interview.  The  form  was  divided  into  two  parts.  The  first 
part,  "A,"  was  designed  so  it  could,  if  desired,  be  completed  by  respondents 
prior  to  the  interview.  The  second  part,  "B,"  was  designed  to  be  completed  by 
the  interviewer  during  his  discussion  with  the  respondent.  This  design  was 
used  to  minimize  the  time  interviewers  would  be  away  from  their  regularly 
assigned  jobs. 

Figure  1  shows  the  first  page  of  an  MS  Feedback  Data  Form  with  instruc¬ 
tions  for  completion  of  part  A.  The  left  hand  column  lists  specific  MS 
tasks.  (The  entire  83  item  job  task  listing  is  provided  in  appendix  B.) 
Subsequent  columns  in  part  A  provide  space  for  respondents  to  select  one  of 
three  alternatives  concerning  each  task.  Alternative  selection  was  based  on 
interviewee  observations  of  a  typical  "A"  School  graduate  during  his  (the 
graduate's)  first  6  months  of  duty  in  the  unit.  If  the  specific  task  was  not 
usually  done  by  the  typical  recent  graduate,  the  "Don't  Do"  category  was  to  be 
checked.  If  the  task  was  done  and  the  graduate  had  no  difficulty  in  perform¬ 
ing  it,  the  "Do  With  Ease"  category  was  checked.  If  the  task  was  done  but  the 
graduate  had  difficulty  performing  it,  the  "Do  With  Difficulty"  category  was 
checked. 

The  task  statements  listed  on  the  feedback  data  form  were  extracted  from 
the  MS  Navy  Occupational  Task  Analysis  Program  (NOTAP)  job  task  inventory  for 
E-3s.  This  inventory  was  compiled  by  NOTAP  personnel  in  May  1975.  All  job 
tasks  performed  by  more  than  20  percent  of  the  MS  E-3s  were  included  in  a 
preliminary  draft  of  the  Feedback  Data  Form.  These  statements  were  reviewed 
by  the  MS  School  staff  for  relevance  to  the  "A"  School  curriculum  and  for 
clarity  and  specificity.  As  a  result,  the  task  listing  was  reduced  to  83  job 
tasks  for  which  the  school  provided  training  in  its  curriculum.  The  alpha¬ 
numeric  designation  in  parentheses  left  of  a  task  statement  (figure  1)  is  the 
identity  number  of  the  task  in  the  NOTAP  data  base.  The  number(s)  in  paren¬ 
theses  below  this  identity  number  references  the  appropriate  MS  "A"  course 
learning  objective(s) . 

Part  B  of  the  Feedback  Data  Form  was  completed  by  the  interviewer  during 
the  interview  session.  The  interviewer  solicited  and  recorded  reasons  why 
tasks  were  either  not  performed  by  graduates  or  why  they  were  difficult  to 
perform.  To  facilitate  this  process,  a  list  of  suggested  reasons,  "Reason 
Codes,"  (see  below)  was  provided  the  respondent  to  help  him  focus  on  possible 
explanations  for  nonperformance  of  a  task  or  for  task  difficulty.  The  inter¬ 
viewer  recorded  the  interviewee's  choices  of  reason  codes  and  all  other 
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comments  made  by  him.  Finally,  the  interviewer  asked  the  respondent  if  he  had 
any  general  comments  to  make  concerning  improvement  of  the  "A"  School  curri¬ 
culum.  These  were  recorded  on  the  last  sheet  of  the  Feedback  Data  Form.  At 
the  completion  of  the  interview,  the  interviewer  recorded  the  time  required  on 
the  cover  sheet. 

REASON  CODES.  Reason  codes  consisting  of  letters  representing  possible 
reasons  for  nonperformance  or  task  difficulty  were  developed  for  use  during 
interviews.  The  codes  provided  a  shorthand  method  of  recording  data.  They 
also  served  as  examples  of  the  kind  of  explanatory  information  sought.  Use  of 
the  codes  simplified  manual  data  recording  and  also  permitted  machine  pro¬ 
cessing. 

A  list  of  "reasons"  why  tasks  were  not  performed  or  were  performed  with 
difficulty  was  initially  devised  by  TAEG.  This  list  was  reviewed  by  the  staff 
of  the  MS  School  to  insure  applicability  to  the  MS  training  environment. 

Four  "reasons"  represented  by  letter  codes  were  provided  for  use  with 
"Don't  Do"  selections.  They  were; 

A.  Task  not  done  on  my  ship/station/aircraft 

B.  Task  not  expected  of  someone  in  recent  graduate's  rate  or  level 
of  experience 

C.  Task  expected  of  recent  graduates  but  average  graduate  unable  to 
perform 

D.  Not  sufficient  time  for  recent  graduate  to  have  been  assigned  to 
this  task. 

Six  reasons  represented  by  letter  codes  were  provided  for  "Do  With 
Difficulty"  selections.  They  were: 

A.  Graduate  has  inadequate/incomplete  understanding  of  the  job  or 
task 

B.  Not  well  grounded  in  theory 

C.  Quality  of  finished  product  not  up  to  standards  of  AFRS 
(i.e..  Armed  Forces  Recipe  Service) 

D.  Doesn't  know  which  tools  or  equipment  to  use 

E.  Doesn't  know  how  to  use  tools  or  equipment  properly 

F.  Lack  of  proper  galley  equipment  to  accomplish  task 

G.  Doesn't  know  how  to  use  technical  manuals/publications/recipes 
and  other  written  references  properly. 
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More  than  one  reason  code  could  be  selected  for  a  "Do  With  Difficulty"  choice. 

During  the  interview  sessions,  the  interviewer's  solicited  amplifying 
information  supporting  the  interviewee's  selection  of  specific  reason  codes 
and  concerning  which  aspects  of  the  job  tasks  were  difficult  for  graduates  to 
perform. 

RESPONDENT  POPULATION 

The  basic  population  of  interests  as  interviewees  consisted  of  MS  petty 
officers  who  had  an  opportunity  in  the  past  year  to  observe  the  performance  of 
recent  MS  "A"  School  graudates  on  the  job  for  at  least  3  months.  Opinions 
about  MS  "A"  School  training  of  petty  officers  attached  to  the  NAVEDTRACOM  as 
well  as  of  their  counterparts  still  serving  in  operational  fleet  billets  were 
desired. 

Within  the  NAVEDTRACOM  group,  the  primary  focus  of  attention  was  on  MSs 
attending  IT  and  "C"  Schools  at  the  SERVSCOLCOM,  San  Diego.  These  schools  are 
colocated  with  the  MS  "A"  School.  It  was  also  desired  that  feedback  be 
obtained  from  MS  "C"  School  students  at  the  Fleet  Training  Center  (FLETRACEN), 
Norfolk,  to  insure  representation  of  opinions  of  Atlantic  fleet  personnel.  In 
addition,  it  was  desired  that  feedback  be  collected  within  fleet  ship  and 
shore  units  for  comparison  with  data  from  NAVEDTRACOM  sources.  As  a  result  of 
appropriate  coordination,  data  were  subsequently  collected  in  the  schools  at 
San  Diego  and  Norfolk,  and  within  East  and  West  Coast  fleet  activities. 

To  provide  sufficient  data  on  which  to  base  reliable  conclusions,  a 
decision  was  made  to  continue  data  collection  until  a  minimum  of  30  interviews 
had  been  completed  at  the  SERVSCOLCOM,  San  Diego.  Because  of  infrequent 
scheduling  of  MSs  to  the  SERVSCOLCOM  and  the  fact  that  not  all  attending  had 
observed  "A"  School  graduate  performance,  data  collection  required  approx¬ 
imately  8  months.  Data  collection  within  the  FLETRACFiN  and  fleet  units  was 
pegged  to  the  schedule  at  the  SERVSCOLCOM.  However,  a  minimum  of  30  inter¬ 
views  from  the  FLETRACEN  and  50  each  from  East  and  West  Coast  fleet  units  was 
desired. 

DATA  COLLECTION 

During  the  initial  project  coordination  visit  to  the  SERVSCOLCOM,  two 
civilian  education  specialists  were  identified  to  conduct  interviews  of  MS 
petty  officers.  These  were  the  CISO  representatives  routinely  assigned  to 
assist,  respectively,  the  Supply  Schools  Department  and  the  IT  School.  During 
a  subsequent  visit,  three  MS  chief  petty  officers  (MSC)  were  also  designated 
to  conduct  interviews.  All  five  individuals  participated  in  a  2-hour  orienta¬ 
tion  session  during  which  interview  procedures  and  use  of  data  collection 
instruments  were  explained  by  TAEG.  Subsequently,  however,  other  individuals 
were  assigned  by  the  SERVSCOLCOM  to  collect  data  from  MS  "C"  School  students. 
(One  individual,  an  MS-2,  completed  23  of  the  38  interviews  conducted  with  "C" 
School  students.) 

At  the  SERVSCOLCOM,  Background  Data  Sheets  were  distributed  in  each  MS 
"C"  class  during  the  Menu  Planning  Phase  of  "C"  School.  Individuals 
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who  responded  that  they  had  observed  the  performance  of  at  least  one  "A" 

School  graduate  within  the  past  year  were  subsequently  interviewed.  IT 
School  students  were  interviewed  on  a  time-avai lable  basis.  All  interviews 
were  conducted  between  21  June  1978  and  27  Tebruary  1979. 

The  CIS  officer  at  the  FLETRACTN,  Norfolk,  volunteered  personally  to 
conduct  interviews  with  "C"  School  students  at  that  location.  This  was 
because  of  his  strong  belief  in  the  necessity  for  feedback  infomiation  and  a 
desire  to  participate  in  the  development  and  evaluation  of  procedures  for 
collecting  feedback  within  the  school  environment.  At  Norfolk,  all  interviews 
were  conducted  on  a  time-available  basis  between  June  and  November  1978.  The 
Background  Data  Sheets  were  also  used  at  tite  FI  ETRACEN  to  determine  particular 
"C"  School  students'  "eligibility"  for  interviews. 

Except  for  distributing  Background  Data  Sheets  to  all  potential  respon¬ 
dents,  the  procedures  used  for  data  collection  within  East  and  West  Coast 
fleet  units  were  the  same  as  those  used  within  the  NAVEDTRACOM  School  en¬ 
vironment.  Background  data  in  the  fleet  context  was  collected  only  on  indivi¬ 
duals  who  were  actually  interviewed.  Data  were  collected  at  the  Naval  Train¬ 
ing  Center  (NTC),  Orlando  {this  is  considered  an  East  Coast  activity),  by  TAEG 
personnel.  Personnel  interviewed  at  this  site  were  preselected  and  scheduled 
for  interviews  by  their  Command.  They  were  known  to  have  observed/supervised 
recent  MS  "A"  School  graduates.  Interviews  to  collect  data  from  East  Coast 
fleet  ships  and  shore  units  were  conducted  by  the  NFMT  at  Norfolk.  The  NFMT 
at  San  Diego  interviewed  MSs  at  West  Coast  activities.  All  interviews  by  NFMT 
personnel  were  conducted  during  routine  assistance  visits  to  fleet  activities. 
On  both  coasts,  interviews  were  conducted  on  a  time-avai lable,  noninterfering 
basis  by  the  NFMTs.  Also,  it  was  agreed  that  interviews  would  not  be  con¬ 
ducted  at  fleet  units  against  the  desires  of  individual  coninanding  officers. 
All  interviews  within  fleet  units  were  conducted  between  August  1978  and  March 
1979. 


All  individuals  initially  designated  by  the  participating  Naval  activi¬ 
ties  to  function  as  interviewers  during  the  program  were  given  a  2-hour  orien¬ 
tation/briefing.  This  covered  the  procedures  to  be  followed  and  use  of  the 
interview  instruments.  Also,  all  interviewers  were  given  a  set  of  written 
instructions  for  conducting  interviews.  These  are  contained  in  appendix  C. 

DATA  PROCESSING  AND  ANALYSIS 

All  data  collected  by  NAVEDTRACOM  personnel  at  the  SERVSCOLCOM  (San 
Diego)  and  the  FLETRACEN  (Norfolk),  including  Background  Data  Sheets  completed 
by  MSs  who  had  not  had  an  opportunity  to  observe  an  "A"  School  graduate,  were 
mailed  to  TAEG.  The  NFMTs  also  direct-mailed  data  collected  by  them. 

A  Presentation  of  Data  worksheet  form  was  developed  and  used  within  TAEG 
for  recording  the  interview  data.  One  form  each  was  used  to  compile  the  data 
for  a  task.  Tabulations  were  made  of  the  number  of  times  tasks  were  judged  by 
interviewees  as  "Do  With  Ease,"  "Do  With  Difficulty,"  or  "Don't  Do."  In 
addition,  tabulation  was  made  of  Reason  Codes  chosen  for  the  tasks  judged  in 
the  "Do  With  Difficulty"  or  "Don't  Do"  categories.  Finally,  all  romments  made 
by  interviewees  pertaining  to  each  task--cither  to  clarify  why  particular 
Reason  Codes  were  selected  or  to  add  amplifying  information--were  recorded. 
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Completed  Presentation  of  Data  worksheets  for  all  83  tasks  evaluated  are 
contained  in  appendix  D. 

Worksheet  data  were  used  to  ascertain  the  degree  to  which  recent  grad¬ 
uates  were  utilized  to  perform  the  job  tasks  at  tiie  activities  represented  by 
the  interviewees.  For  this,  the  percentage  of  interviewees  who  reported  that 
the  graduates  worked  at  the  various  tasks  was  determined.  The  percentage  was 
calculated  by  dividing  the  sum  of  all  "Do  With  Ease"  and  "Do  With  Difficulty" 
responses  for  each  task  by  the  total  number  of  responses  for  that  task. 

The  worksheet  data  were  also  used  to  determine  the  degree  of  difficulty 
(conversely,  ease)  with  which  graduates  performed  each  of  the  various  job 
tasks.  The  percent  of  respondents  (interviewees)  who  thought  the  graduates 
they  observed  did  the  task  with  difficulty  was  derived  by  dividing  the  number 
of  "Do  With  Difficulty"  selections  for  each  task  by  the  sum  of  all  "Do  With 
Ease"  and  "Do  With  Difficulty"  responses  for  that  task. 

Tables  showing  the  percent  utilization  of  graduates  to  perform  the 
various  school -trained  tasks  and  the  degree  of  difficulty  attached  to  their 
performance  of  these  tasks  are  presented  in  the  next  section  of  this  report. 
The  data  presented  are  based  on  the  total  sample  of  MSs  interviewed  (N=147)  as 
this  is  the  group  from  which  any  reliable  assessment  of  MS  "A"  School  training 
should  be  made.  However,  the  interview  data  were  compiled  separately  for  each 
of  the  subgroups  (subsamples)  so  that  comparisons  bearing  on  the  issue  of 
equivalence,  or  comparability,  of  data  from  the  different  sources  could  be 
made. 


Appendix  E  shows  the  overall  distribution  of  responses  made  by  individ¬ 
uals  within  subgroups.  It  presents  data  showing  the  frequency  with  which  each 
response  category  (i.e.,  "Don't  Do,"  "Do  With  Fase,"  "Do  With  Difficulty")  was 
chosen  in  each  subgroup  (or  combination  of  subgroups)  for  each  of  the  83  job 
tasks  evaluated.  To  facilitate  direct  comparisons  among  subgroups  and  to 
adjust  for  the  different  numbers  of  respondents  in  each  subgroup  as  well  as 
for  each  task,  the  frequency  data  were  converted  to  proportions.  Appendix  F 
shows  the  py'oportions  of  interviewees  within  each  subgroup  reporting  MS  "A" 
Shool  graduates  were  utilized  to  perform  the  various  job  tasks.  Appendix  G 
shows  the  proportions  within  each  subgroup  reporting  graduates  performed  the 
various  tasks  with  difficulty.  Each  appendix  also  shows  these  respective 
proportions  for  various  combinations  of  subgroups. 

A  separate  summary  of  the  data  was  made  to  detennine  if  differences 
existed  in  utilization  frequency  or  "Do  With  Difficulty"  values  for  indivi¬ 
duals  assigned  to  sea  versus  shore  duty.  All  school  respondents  (inter¬ 
viewees)  who  indicated  on  the  Background  Data  Sheet  that  their  previous  duty 
station  (current  duty  station  for  fleet  personnel)  was  a  shore  installation 
formed  the  shore  group  (N*52);  those  indicating  sea  duty  formed  the  other 
group  (N=93).  Two  respondents  did  not  indicate  sea  or  shore  duty.  Utili¬ 
zation  proportions  and  performance  difficulty  values  for  the  sea  versus  shore 
groups  are  shown  in  appendices  H  and  I  respectively.  The  data  were  also 
sorted  on  the  basis  of  whether  interviewees  reported  they  had  observed  recent 
"A"  School  graduates  working  in  an  enlisted  dining  facility  (EDF)  or  in  a 
private  mess  (PM).  (Two  respondents  did  not  designate  FDF  or  PM  duty.)  These 
data  are  shown  in  appendices  J  and  K  respectively. 
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ASSESSMENT  OF  DATA  EQUIVALENCE 

In  the  past,  concern  has  been  expressed  in  various  circles  that  opinions 
about  training  given  by  individuals  attached  to  the  Training  Command  may  not 
be  the  same  as  those  that  a  corresponding  sample  of  fleet  personnel  would 
give.  Obtaining  feedback  data  from  both  sources  permitted  a  statistical 
assessment  of  the  equivalence  of  the  data  from  the  two  sources.  The  specific 
question  to  be  answered  concerned  whether  trainitig  feedback  given  by  IT  and 
"C"  School  students  at  NAVEDTRACOM  schools  can  effectively  substitute  for 
feedback  from  fleet  units  and  lead  essentially  to  the  same  conclusions  about 
MS  "A"  School  training. 

In  addition  to  assessing  equivalency  of  data  from  fleet  versus  school 
sources,  it  was  also  of  interest  to  determine  the  equivalence,  or  compara¬ 
bility,  of  data  from  sea  versus  shore  sources.  East  Coast  versus  West  Coast 
fleet  assignment,  and  EDF  versus  PM  assignment. 

Data  equivalence  was  assessed  through  the  use  of  the  Pearson-Product 
moment  correlation  technique  (see  Guilford,  1954).  This  statistic  yields  a 
coefficient  of  correlation,  "r,"  which  indicates  numerically  the  degree  of 
relationship  between  two  sets  of  variables.  Correlation  coefficients  may  take 
on  values  ranging  from  0  to  plus  or  minus  1.  High  correlation  coefficients 
indicate  that  distributions  of  ratings/values  are  similar.  Correlation  does 
not  address  questions  of  similarity  in  magnitude.  In  this  study,  high  posi¬ 
tive  correlations  between  distributions  of  ratings/values  obtained  from 
different  sources  would  support  conclusions  that  the  sources  provide  equi¬ 
valent  data.  Correlation  coefficients  were  computed  between  the  percent 
utilization  values  and  between  the  percent  "Do  With  Difficulty"  values  ob¬ 
tained  from  the  different  feedback  groups.  These  are  presented  in  section  III 
and  their  implications  are  discussed  in  section  IV. 

TECHNICAL  REVIEW 

At  the  completion  of  data  collection,  completed  Presentation  of  Data 
worksheets  for  82  of  the  job  tasks  were  sent  to  the  Director  of  the  Mess 
Management  Specialist  School.  (Data  for  one  task,  number  67,  were  inadver¬ 
tently  omitted  from  the  package.)  Copies  of  the  summary  data  reflecting 
difficulty  of  task  perfonnance  and  all  general  coninents  made  concerning 
changes/improvements  to  "A"  School  training  (see  appendix  L)  were  also  trans¬ 
mitted.  All  data  were  based  on  the  total  group  interviewed  (N=147). 

It  was  requested  that  five  members  of  the  school  staff  be  selected  to 
review  the  data  independently  to  assess  their  usefulness  for  curriculum 
evaluation  and  value  (relevance)  for  identifying  training  problems.  This 
information  was  desired  to  provide  a  partial  basis  for  evaluating  the  struc¬ 
tured  interview  method  used  and  identifying  areas  where  improvements  to  the 
interview  instruments/procedures  might  be  needed. 

In  reviewing  the  data,  each  SME  was  to  complete  independently  a  Use¬ 
fulness  of  Data  worksheet  for  each  task.  They  recorded  their  opinions  about 
the  usefulness  of  sorting  the  job  tasks  into  three  categories,  the  usefulness 
of  the  reason  codes  and  the  interviewee  comments,  and  about  the  overall 
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usefulness  of  the  data.  The  rating  scale  allowed  three  choices  for  the 
assessment:  "Not  Helpful,"  "Of  Some  Help,"  "Very  Helpful."  The  SMEs  also 
assessed  the  data  for  their  contribution  to  training  problem  identification. 

A  copy  of  the  worksheet  used  is  provided  in  appendix  M. 

The  completed  Usefulness  of  Data  worksheets  were  returned  to  TAEG  by  the 
MS  School.  Summaries  of  the  SME  data  were  prepared  to  reflect  collective 
opinions  about: 

.  overall  data  usefulness 

usefulness  of  the  data  for  each  task  singly,  and 

.  training  problems  identified  by  the  interview  data. 

The  results  of  the  SME  review  are  presented  in  section  III. 
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SLCTION  III 
RESULTS 


InfoniMtion  describing  the  flSs  interviewed  during  the  program  is  pre¬ 
sented  in  this  section.  The  training  feedback  data  obtained  from  the  in¬ 
terviews  is  also  summarized.  In  addition,  the  results  of  the  SME  technical 
review  of  the  interview  data  and  the  correlational  analyses  performed  to 
assess  data  equivalence  are  given. 

RESPONDENTS 

Data  received  from  the  SERVSCOLCOM,  San  Diego,  indicated  that  12  MS  petty 
officers  attended  IT  School  and  128  attended  "C"  School  between  21  June  1978 
and  27  February  1979.  Only  48  of  these  140  individuals  (10  from  the  IT 
School  and  38  from  the  "C"  School)  reported  that  they  had  observed  "A"  School 
graduate  performance  within  the  past  year.  Seventeen  of  26  individuals 
contacted  at  the  MS  "C"  School,  Norfolk,  indicated  opportunity  to  observe 
graduate  performance  while  on  previous  fleet  assigtiments.  These  65  indivi¬ 
duals  (48  plus  17)  within  the  NAVEDTRACOM  were  interviewed  to  obtain  feedback 
about  "A"  School  training.  Eighty-two  MS  personnel  in  fleet  assignments  (68 
from  East  Coast  units,  including  25  assigned  at  Orlando,  and  19  from  West 
Coast  units)  were  interviewed. 

Background  information  describing  the  total  group  of  147  MSs  interviewed 
is  summarized  below.  More  detailed  background  infonnation  is  given  separately 
for  various  groups  in  appendix  N. 

SUMMARY  OF  BACKGROUND  DATA.  Of  those  interviewed,  paygrades  from  fiSSN  through 
MSCS  were  represented.  Interviewees  averaged  12.0  years  of  service.  (The 
range  was  from  1  to  22  years.)  One  hundred  and  thirty-six  individuals  were 
assigned  to  EDF,  nine  were  assigned  to  PM  while  the  remaining  two  were  as¬ 
signed  to  BEQ/BOQ  or  COMSTOR.  Fifty-two  had  previously  been  or  were  currently 
stationed  ashore  while  the  remaining  93  had  come  from  or  were  currently 
assigned  sea  duty.  Two  did  not  identify  their  previous  duty.  Each  inter¬ 
viewee  observed  an  average  of  7.3  recent  MS  "A"  School  graduates  for  an 
average  of  8.5  months.  Twenty-six  ship  types  and  eight  shore  duty  activities 
were  represented.  Respondents  also  identified  four  aircraft  squadrons  as  duty 
stations. 

Approximately  75  percent  of  the  total  number  of  MSs  interviewed  expressed 
the  opinion  that  MS  "A"  School  graduates  required  additional  training  over  and 
beyond  the  normal  break-in  period  to  meet  minimum  job  requirements.  Table  1 
shows  the  percentage  of  interviewees  in  various  gnuips  who  felt  additional 
training  was  needed.  The  table  also  shows  areas  in  which  the  training  was 
considered  necessary. 

INTERVIEW  DATA 

As  mentioned  previously,  data  were  recorded  on  worksheets  within  TAEG. 

The  worksheets  were  used  to  prepare  summaries  reflecting  graduate  utilization 
and  difficulty  of  task  accomplishment.  Summaries  of  reasons  given  for  grad- 
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uate  nonutilization  at  given  tasks  and  for  reported  difficulties  in  doing 
particular  tasks  were  also  prepared.  In  addition,  comments  nwde  by  inter¬ 
viewees  were  recorded.  The  relevant  data  summaries  are  presented  below. 

TIME  TO  COMPLETE  INSTRUMENT.  For  the  total  group,  the  average  time  used  for 
completing  part  A  of  the  survey  form  was  22.7  minutes  (time  ranged  from  5  to 
90  minutes).  Average  time  for  the  actual  interview  (part  B)  was  37.5  min¬ 
utes.  The  minimum  and  maximum  times  for  part  B  were  5  and  105  minutes 
respectively.  Times  required  for  each  of  the  subgroups  is  shown  in  appendix 
N. 

GRADUATE  UTILIZATION.  Table  2  lists  the  83  job  tasks  ranked  (high  to  low)  on 
the  basis  of  percentage  of  interviewees  who  reported  graduate  utilization  to 
perform  each  task.  The  values  reported  are  for  the  total  group  of  147  inter¬ 
viewees.  The  median  percentage  who  reported  recent  NS  graduates  were  employ¬ 
ed  at  the  respective  tasks  in  their  work  centers  was  77.2.  The  range  was 
from  a  low  of  37.7  percent  (check  scullery/dishwasher  for  proper  temperature, 
soap,  etc.)  to  a  high  of  96.5  percent  (load/unload  ovens).  The  number  who 
responded  to  each  task  statement  varies  since  some  interviewees  did  not 
assign  a  category  for  all  tasks.  The  "N"  on  which  each  percentage  is  based 
is  shown  in  the  first  column  of  table  2. 

Reasons  for  Nonutilization.  A  summary  of  the  selection  of  reason  codes  by 
individuals  in  different  groups/subgroups  was  prepared  to  permit  examination 
and  assessment  of  the  overall  reasons  why  »'ecent  graduates  do  not  perfonn 
school -trained  tasks.  These  data  are  presented  in  table  3.  The  table  shows 
percentage  of  selection  of  the  different  reason  codes  over  the  83  tasks  by 
individuals  in  each  group/subgroup.  The  number  of  cases,  "N,"  in  each  group 
is  shown  in  column  2.  The  reason  code  assignments  made  by  the  total  group  of 
147  interviewees  for  each  individual  task  are  shown  on  the  worksheets  pre¬ 
sented  in  appendix  D. 

PERFORMANCE  DIFFICULTIES.  Table  4  lists  all  S3  job  (asks  ranked  (high  to 
low)  on  the  basis  of  percentage  of  interviewees  who  reported  recent  graduates 
performed  tasks  with  difficulty.  The  number  ("N")  of  interviewees  on  which 
each  percentage  is  based  is  also  shown.  The  median  "Do  With  Difficulty" 
percentage  for  all  tasks  was  25.6.  The  range  was  from  a  low  of  1.6  percent 
(prepare  sandwiches)  to  a  high  of  68.4  percent  (determine  appropriate  in¬ 
gredient  substitutions). 

Reasons  for  Performance  Difficulties.  The  selections  of  reason  codes  ex- 
plainTng  why  tasks  were  difficult  to  perform  were  sunt^iarized  to  permit  as¬ 
sessment  of  "difficulties"  across  the  various  interviewee  categories.  The 
"Do  With  Difficulty"  choices  (percentages),  computed  over  all  interviewees 
and  all  tasks,  are  presented  in  table  5.  , 

The  reasons  provided  for  the  "Do  With  Difficulty"  category  were  not  ( 

mutually  exclusive.  For  example,  there  is  some  overlap  between  reason  codes  j 

A  (graduate  has  inadequate/incomplete  understanding  of  job  or  task)  and  1 

B  (not  well  grounded  in  theory).  Also,  more  than  one  reason  code  could  be  | 

selected.  The  selection  of  "Do  With  Difficulty"  reason  codes  for  each  in¬ 
dividual  task  is  shown  on  the  data  worksheets  piesented  in  appendix  D. 
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GRADUATE  UTILIZATION  ON  SURVEYED  JOB  TASKS 

No.  Who 
Responded 
to  Task 

Task 

No. 

Task  Statement 

Percent 

Utilized 

146 

52 

(G2)  LOAD/UNLOAD  OVENS 
(1.1. 1.4. 2) 

96.5 

145 

1 

(G27)  DEEP  FAT  FRY  MEAT/SEAFOOD/POULTRY 
(1.3/2. 0/3.0) 

95.1 

146 

2 

(G29)  GRILL  MEAT/SEAFOOO/POULTRY 
(1.3/3. 0/7.0) 

94.5 

145 

26 

(G74/G36)  PREPARE  FROZEN  FOODS 
(6.2) 

94.4 

143 

16 

(G57)  PREPARE  STARCH  PRODUCTS 
(5.0)  (SUCH  AS  POTATOES,  RICE, 

MACARONI) 

94.4 

146 

33 

(G59)  PREPARE  EGGS 

93.8 

146 

47 

(G87)  OPERATE  ELECTRICALLY  CON- 
(1.1. 1.4. 2/6)  TROLLED  FOOD  PREPARA¬ 
TION  EQUIPMENT 

93.1 

145 

12 

(G21)  FRY  MEAT/SEAFOOD/POULTRY 
(1.3/2. 0/3.0) 

92.4 

144 

17 

(G40/G36)  SIMMER  VEGETABLES/FRUITS 
(6.0) 

91 .6 

145 

20 

(G44/G36)  SAUTE  VEGETABLES 
(6.0) 

91.0 

146 

45 

(G66)  PREPARE  INGREDIENTS  (MEASURE/ 

( 1 . 1 . 3 . 2/ 3 )  WEIGH/RECONS  TI TUTE/MI X 

ETC.) 

90.4 

146 

79 

(H29)  SWEEP  DECKS 

89.7 

146 

48 

(G88)  OPERATE  NON-ELECTRICALLY  CON- 
(1.1. 1.4. 2/6)  TROLLED  FOOD  PREPARA¬ 
TION  EQUIPMENT/UTENSILS 

89.7 

143 

32 

(650)  PREPARE  SOUPS 
(9.0) 

89.5 

146 

54 

(G17-20)  PREPARE  MEAT/SEAFOOD/ 

(1/2/3)  POULTRY  FOR  COOKING 

89.0 

22 
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TABLE  2.  GRADUATE  UTILIZATION  ON  SURVEYED  JOB  TASKS  (continued) 


No.  Who 
Responded 
to  Task 

Task 

No. 

Task  Statement 

Percent 

Utilized 

145 

56 

(Gl)  DETERMINE  IF  FOOD  IS  SUFFI- 
(1.1. 1.5.1)  CIENTLY  COOKED 

87.5 

146 

50 

(F9)  CLEAN/REFILL  DEEP  FAT  FRYER 
(1.1. 1.4. 2) 

86.9 

145 

3 

(G22)  ROAST  MEAT/POULTRY 
(1.1) 

86.8 

144 

18 

(G42/G36)  DEEP  FAT  FRY  VEGETABLES 
(6.0) 

86.8 

146 

78 

(H30)  SWAB  DECKS 

86.3 

145 

62 

(G79)  GARNISH/SEASON  FOOD 

86.2 

144 

41 

(G106)  OBTAIN  RECIPE  CARD  FOR 
(1.1. 1.1)  SELECTED  PRODUCT 

86.1 

144 

9 

(G28)  STEW  MEAT/SEAFOOD/POULTRY 
(1.2. 1/2. 0/3.0) 

86.1 

145 

14 

(G34)  PREPARE  GRAVIES 
(4.0) 

85.5 

147 

49 

(F2/F4)  CLEAN/SANITIZE  FOOD  PREPARA- 
(1.1. 1.3. 7)  TION  AND  SERVING  LINE 
AREAS/EQUIPMENT 

85.0 

145 

15 

(G35)  PREPARE  SAUCES 
(4.0) 

84.8 

142 

57 

(G72)  PREPARE  SANDWICHES 

84.5 

145 

44 

(G92)  PORTION  INDIVIDUAL  SERVINGS 

84.1 

145 

4 

(G23)  BAKE  MEAT 'SEAFOOD/POUL TRY 
(1.1/2. 0/3.0) 

84.1 

144 

6 

(G26)  SIMMER  MEAT/SEAFOOD/POULTRY 
(1.2/2. 0/3.0) 

84.0 

143 

21 

(G39/G36)  STEW  VEGETABLES 
(6.0) 

83.2 

145 

8 

(G24)  BARBECUE  MEAT/SEAFOOD/POULTRY 
(1.2. 2/2. 0/3.0) 

82.7 
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TABLE  2.  GRADUATE  UTILIZATION  ON  SURVEYED  JOB  TASKS  (continued) 


No.  Who 
Responded 
to  Task 

Task 

No. 

Task  Statement 

Percent 

Uti 1 i zed 

146 

42 

{G106)  CONVERT  RECIPES  TO  DETERMINE  82.1 

(1.1. 1.2. 3)  AMOUNT  OF  FOOD  TO  BE 

PREPARED  AT  A  MEAL  IN 

ACCORDANCE  WITH  GALLEY 

PREPARATION  WORKSHEET  (1090) 

145 

61 

(G83)  CARVE  MEATS 
(1.0) 

82.0 

144 

7 

(G30)  SAUTE  MEAT/SEAFOOD/POULTRY 
(1.2/2. 0/3.0) 

81.2 

145 

10 

(G32)  BRAISE  MEAT/SEAFOOD/POULTRY 
(1.1/2. 0/3.0) 

80.0 

145 

71 

(H7)  SET  UP  SERVING  LINE 

79.3 

145 

22 

(G58/G36)  PREPARE  DRY  DEHYDRATED 
(6.4)  FOODS 

79.3 

145 

58 

(G78)  PREPARE  GARNISHES 

78.6 

145 

43 

(G62)  ADJUST  THE  YIELD  OF  RECIPE 
(1.1. 1.2)  CARDS 

77.9 

142 

83 

(FI)  QUALIFY/REQUALIFY  FOR  FOOD 
HANDLERS  CERTIFICATE 

77.4 

145 

55 

(G33)  PROCESS  DRESSINGS  FOR  MEAT/ 
SEAFOOD/POULTRY 

77.2 

145 

5 

(G25)  OVEN-FRY  MEAT/SEAFOOD/ POULTRY 
(1.3/2. 0/3.0) 

75.8 

145 

19 

(G41/G36)  STEAM  VEGETABLES 
(6.0) 

75.8 

144 

11 

(G31)  BROIL  MEAT/ SEAFOOD/ POOL TRY 
(1.1/2. 0/3.0) 

75.0 

142 

38 

(G53)  PREPARE  GELATIN  DESSERTS 

74.6 

143 

27 

(G45)  PREPARE  FRESH  SALAD 
(7.1) 

74.1 

145 

65 

(G98)  SERVE  CAFETERIA  STVLE  MEAL 

73.7 

24 
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TABLE  2.  GRADUATE  UTILIZATION  ON  SURVEYED  JOB  TASKS  (continued) 


No.  Who 
Responded 
to  Task 

Task 

No. 

Task  Statement 

Percent 

Uti 1 i zed 

143 

30 

(G46)  PREPARE  GELATIN  SALAD 
(7.3) 

73.4 

147 

80 

(F6)  DISPOSE  OF  GARBAGE  AND  TRASH 
(1.1. 1.3. 8) 

72.1 

142 

37 

(G7)  PREPARE  QUICK  BREADS 

(14.0)  (PANCAKES,  BISCUITS, 

COFFEE  CAKE,  ETC.) 

71.8 

145 

81 

(F5)  DEFROST/CLEAN/SANITIZE 
FREEZERS/REFIGERATORS/ 

REEFERS 

71 .7 

145 

59 

(G56)  PREPARE  JUICES 

71.7 

144 

24 

(G43/G36)  GRILL  VEGETABLES 
(6.0) 

68.7 

139 

39 

(G52)  PREPARE  FRUIT  DESSERTS 

67.6 

140 

40 

(G52)  PREPARE  PUDDINGS  AND  CUSTARDS 

65.7 

141 

28 

(645)  PREPARE  COOKED  SALAD 
(7.2) 

64.5 

141 

29 

(G47)  PREPARE  MEAT/SEAFOOO/POULTRY 
(7. 1/7. 2)  SALAD 

64.5 

144 

51 

(655)  BREW  COFFEE/TEA/COCOA 

63.8 

145 

46 

(664)  DETERMINE  APPROPRIATE 
(1.1. 1.2)  INGREDIENT  SUBSTITUTIONS 

63.4 

142 

23 

(637/636)  BAKE  VEGETABLES/FRUITS 
(6.0) 

60.5 

144 

60 

(H9)  SET  UP  SALAD  BAR 

59.7 

144 

63 

(690)  FILL  BEVERAGE  DISPENSERS 

59.7 

144 

72 

(682)  CHECK  SERVING  TEMPERATURE  OF 
FOOD/BEVERAGE 

57.6 
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TABLE  2.  GRADUATE  UTILIZATION  ON  SURVEYED  JOB  TASKS  (continued) 


No.  Who 
Responded 
to  Task 

Task 

No. 

Task  Statement 

Percent 

Utilized 

144 

25 

(G38/G36)  OVEN  FRY  VEGETABLES 
(6.0) 

55.5 

145 

73 

(F16)  INSPECT  FOOD/ EQUIPMENT  FOR 
(1.1. 1.3. 8)  CONTAMINATION 

51.0 

143 

13 

(G107)  TENDERIZE  MEAT 
(1.0) 

50.3 

143 

66 

(G102)  SERVE  AMERICAN  STYLE  MEAL 
(15.2) 

48.9 

146 

53 

(F7)  CLEAN/SANITIZE  GARBAGE 
(1.1. 1.3. 8)  RECEPTACLES 

48.6 

143 

70 

(Hll)  SET  UP  DINING  TABLE 
(15.1.1.4.2) 

47.5 

143 

75 

SECURE  WARDROOM  AFTER 
(15.1.3)  MEAL 

47.5 

145 

82 

(H26)  POLISH/WAX  DECKS 

46.2 

144 

35 

(GIO)  PREPARE  COOKIES 
(12.0) 

45.1 

146 

74 

(P22)  CONDUCT  SANITATION  PRE¬ 
INSPECTIONS 

44.5 

144 

68 

(G99)  SERVE  BUFFET  STYLE  MEAL 
(18.0) 

44.4 

143 

36 

(G14)  PREPARE  PIES 
(13.0) 

44.0 

144 

34 

(G68/G9)  PREPARE  YEAST  RAISED 
(11.0)  DOUGH  PRODUCTS 

43.7 

141 

31 

(G49)  PREPARE  SALAD  DRESSING 
(8.0) 

43.2 

142 

69 

(HI 2)  PREPARE  SEATING  ARRANGEMENTS 
(15.2.2.1.1) 

42.2 

140 

67 

(G94)  SERVE  A  LA  CARTE  STYLE 
(15.1)  MEAL 

42.1 
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TABLE  2.  GRADUATE  UTILIZATION  ON  SURVEYED  JOB  TASKS  (continuted) 


No.  Who 
Responded 
to  Task 

Task 

No. 

Task  Statement 

Percent 

Utilized 

145 

64 

(GlOO)  SERVE  FAMILY  STYLE  MEAL 
(16.0) 

42.0 

143 

77 

(HI 9)  WASH/RINSE  DISHES/FLATWARE/ 
GLASSWARE,  ETC. 

39.1 

143 

76 

(FIO)  CHECK  SCULLERY/DISHWASHER  FOR 

37.7 

PROPER  TEMPERATURE,  SOAP,  ETC. 
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TABLE  3.  SELECTION  OF  "DON'T  DO"  REASON  CODES* 
BY  DIFFERENT  GROUPS  OF  RESPONDENTS 


GROUP/ 

NUMBER 

PERCENT 

SELECTION 

SUBGROUP 

INTERVIEWED 

A 

B 

C 

D 

NO  CODE 

Shore 

52 

37.9 

26.3 

2.9 

17.2 

15.7 

Sea 

93 

38.0 

21.6 

9.2 

13.3 

17.9 

EDF 

136 

37.9 

22.8 

5.8 

15.5 

18.0 

PM 

9 

39.2 

29.1 

7.7 

10.5 

13.4 

BEQ/BOQ  (COMSTOR)  2 

37.1 

20.9 

4.2 

19.2 

18.6 

San  Diego 

48 

46.7 

24.2 

7.7 

11.4 

10.0 

Norfolk 

17 

39.1 

24.6 

15.0 

19.8 

1.5 

All  School 

65 

44.8 

24.6 

10.0 

12.9 

7.6 

Orlando 

25 

42.2 

44.9 

2.5 

8.2 

2.1 

West  Fleet 

19 

16.4 

6.2 

2.0 

28.2 

47.2 

East  Fleet 

38 

38.2 

14.1 

6.4 

14.5 

26.7 

All  Fleet 

82 

34.1 

23.6 

3.4 

15.6 

23.3 

Total 

147 

37.8 

23.5 

6.1 

15.9 

16.7 

*  Reason  Codes  used  were: 

A.  Task  not  done  on  it\y  ship/station/aircraft 

B.  Task  not  expected  of  saneone  in  recent  graduate's  rate  or  level  of 
experience 

C.  Task  expected  of  recent  graduates  but  average  graduate  unable  to 
perform 

D.  Not  sufficient  time  for  recent  graduate  to  have  been  assigned  to 
this  task. 
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TABLE  4.  MS  JOB  TASKS  RANKED  IN  ORDER  OF  REPORTED 
DIFFICULTY  OF  ACCOMPLISHMENT 


"fj" 

Task 

No. 

Task  Statement 

Percent 

Do  With 
Difficul ty 

92 

46 

(664)  DETERMINE  APPROPRIATE 
(1.1. 1.2)  INGREDIENT  SUBSTITUTIONS 

68.4 

63 

34 

(G68/69)  PREPARE  YEAST  RAISED 
(11.0)  DOUGH  PRODUCTS 

66.6 

124 

14 

(G34)  PREPARE  GRAVIES 
(4.0) 

62.0 

123 

15 

(G35)  PREPARE  SAUCES 
(4.0) 

60.9 

121 

42 

(G106)  CONVERT  RECIPES  TO  DETERMINE 
(1.1. 1.2. 3)  AMOUNT  OF  FOOD  TO  BE 

PREPARED  AT  A  MEAL  IN 
ACCORDANCE  WITH  GALLEY  PRE¬ 
PARATION  WORKSHEET  (1090) 

53.3 

114 

43 

(G62)  ADJUST  THE  YIELD  OF  RECIPE 
(1.1. 1.2)  CARDS 

53.0 

120 

61 

(G83)  CARVE  MEATS 
(1.0) 

52.1 

127 

56 

(Gl)  DETERMINE  IF  FOOD  IS  SUFFI- 
(1.1. 1.5.1)  CIENTLY  COOKED 

51 .1 

65 

35 

(GIO)  PREPARE  COOKIES 
(12.0) 

49.2 

74 

73 

(FI 6)  INSPECT  FOOD/EQUIPMENT  FOR 
(1.1. 1.3. 8)  CONTAMINATION 

45.9 

63 

36 

(G14)  PREPARE  PIES 
(13.0) 

44.4 

136 

16 

(G57)  PREPARE  STARCH  PRODUCTS 
(5.0)  (SUCH  AS  POTATOES,  RICE, 

MACARONI) 

43.7 

124 

9 

(G28)  STEW  MEAT/SEAFOOD/POULTRY 
(1.2. 1/2. 0/3.0) 

43.5 

115 

22 

(G58/G36)  PREPARE  DRY  DEHYDRATED 
(6.4)  FOODS 

43.4 

29 
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TABLE  4.  MS  JOB  TASKS  RANKED  IN  ORDER  OF  REPORTED 
DIFFICULTY  OF  ACCOMPLISHMENT  (continued) 


"N" 

Task 

No. 

Task  Statement 

Percent 

Do  With 
Difficul ty 

54 

76 

CHECK  SCULLERY/DISHWASHER  FOR 

PROPER  TEMPERATURE,  SOAP,  ETC. 

42.5 

133 

45 

PREPARE  INGREDIENTS  (MEASURE/ 
WEIGH/RECONSTITUTE/MIX,  ETC.) 

41 .6 

66 

74 

CONDUCT  SANITATION  PREINSPECTIONS 

40.0 

112 

55 

PROCESS  DRESSINGS  FOR  MEAT/SEAFOOD/ 
POULTRY 

36.6 

125 

62 

GARNISH/SEASON  FOOD 

36.0 

126 

3 

ROAST  MEAT/POULTRY 

35.7 

102 

37 

PREPARE  QUICK  BREADS  (PANCAKES, 
BISCUITS,  COFFEE  CAKE,  ETC.) 

35.2 

91 

28 

PREPARE  COOKED  SALAD 

35.1 

115 

58 

PREPARE  GARNISHES 

35.0 

120 

8 

BARBECUE  MEAT/SEAFOOD/POULTRY 

35.0 

121 

6 

SIMMER  MEAT/SEAFOOD/ POULTRY 

34.7 

92 

40 

PREPARE  PUDDINGS  AND  CUSTARDS 

33.6 

123 

44 

PORTION  INDIVIDUAL  SERVINGS 

33.6 

125 

49 

CLEAN/SANITIZE  FOOD  PREPARATION 

AND  SERVING  LINE  AREAS/EQUIPMENT 

32.8 

110 

5 

OVEN-FRY  MEAT/SEAFOOD/ POULTRY 

31.8 

117 

7 

SAUTE  MEAT/SEAFOOD/POULTRY 

31.6 

122 

4 

BAKE  MEAT/SEAFOOD/POULTRY 

31.1 

108 

11 

BROIL  MEAT/SEAFOOD/POULTRY 

30.5 

139 

1 

DEEP  FAT  FRY  MEAT/SEAFOOD/POULTRY 

30.4 

83 


72  CHECK  SERVING  TEMPERATURE  OF 
FOOD/BEVERAGE 


30.1 
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TABLE  4.  MS  JOB  TASKS  RANKED  IN  ORDER  OF  REPORTED 
DIFFICULTY  OF  ACCOMPLISHMENT  (continued) 


"N" 

Task 

No. 

Task  Statement 

Percent 

Do  With 
Difficul  ty 

128 

50 

CLEAN/REFILL  DEEP  FAT  FRYER 

29.9 

72 

13 

TENDERIZE  MEAT 

29.1 

91 

29 

PREPARE  MEAT/ SEAFOOD/ POULTRY  SALAD 

28.5 

101 

30 

PREPARE  GELATIN  SALAD 

27.6 

60 

69 

PREPARE  SEATING  ARRANGEMENTS 

26.6 

138 

26 

PREPARE  FROZEN  FOODS 

26.2 

135 

12 

FRY  MEAT/SEAFOOD/POULTRY 

26.1 

126 

18 

DEEP  FAT  FRY  VEGETABLES 

25.6 

130 

54 

PREPARE  MEAT/SEAFOOD/POULTRY  FOR 

COOKING 

24.6 

116 

10 

BRAISE  MEAT/SEAFOOD/POULTRY 

24.1 

105 

81 

DEFROST/CLEAN/SANITIZE  FREEZERS/ 
REFRIGERATORS/REEFERS 

24.0 

125 

41 

OBTAIN  RECIPE  CARD  FOR  SELECTED 

PRODUCT 

23.3 

56 

77 

WASH/RINSE  DISHES/FLATWARE/ 

GLASSWARE,  ETC. 

23.2 

139 

2 

GRILL  MEAT/SEAFOOD/POULTRY 

23.1 

61 

31 

PREPARE  SALAD  DRESSING 

22.9 

106 

38 

PREPARE  GELATIN  DESSERTS 

22.6 

133 

17 

SIMMER  VEGETABLES/FRUITS 

21.9 

119 

21 

STEW  VEGETABLES 

21.8 

138 

33 

PREPARE  EGGS 

21.8 

31 
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TABLE  4.  MS  JOB  TASKS  RANKED  IN  ORDER  OF  REPORTED 
DIFFICULTY  OF  ACCOMPLISHMENT  (continued) 


"N" 

Task 

No. 

Task  Statement 

Percent 

Do  With 
Difficul  ty 

137 

47 

OPERATE  ELECTRICALLY  CONTROLLED 

FOOD  PREPARATION  EQUIPMENT 

21 .3 

128 

32 

PREPARE  SOUPS 

21 .0 

68 

70 

SET  UP  DINING  TABLE 

20.5 

68 

75 

SECURE  WARDROOM  AFTER  MEAL 

20.5 

59 

67 

SERVE  A  LA  CARTE  STYLE  MEAL 

20.3 

116 

71 

SET  UP  SERVING  LINE 

20.0 

132 

20 

SAUTE  VEGETABLES 

18.9 

71 

53 

CLEAN/SANITIZE  GARBAGE  RECEPTACLES 

18.3 

111 

19 

STEAM  VEGETABLES 

18.1 

61 

64 

SERVE  FAMILY  STYLE  MEAL 

16.3 

106 

27 

PREPARE  FRESH  SALAD 

16.0 

no 

83 

QUALIFY/REQUALIFY  FOR  FOOD 

HANDLERS  CERTIFICATE 

14.5 

132 

48 

OPERATE  NONELECTRICALLY  CONTROLLED 

FOOD  PREPARATION  EQUIPMENT/UTENSILS 

14.5 

71 

66 

SERVE  AMERICAN  STYLE  MEAL 

14.2 

93 

51 

BREW  COFFEE/TEA/COCOA 

14.1 

86 

60 

SET  UP  SALAD  BAR 

13.9 

86 

23 

BAKE  VEGETABLES/FRUITS 

13.9 

102 

39 

PREPARE  FRUIT  DESSERTS 

13.8 

80 

25 

OVEN  FRY  VEGETABLES 

13.7 

132 

52 

LOAD/UNLOAD  OVENS 

11.3 

99 

24 

GRILL  VEGETABLES 

11.1 
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TABLE  4.  MS  JOB  TASKS  RANKED  IN  ORDER  OF  REPORTED 
DIFFICULTY  OF  ACCOMPLISHMENT  (continued) 


"N" 

Task 

No. 

Task  Statement 

Percent 

Do  With 
Difficul ty 

64 

68 

SERVE  BUFFET  STYLE  MEAL 

10.9 

107 

65 

SERVE  CAFETERIA  STYLE  MEAL 

10.2 

127 

78 

SWAB  DECKS 

7.9 

68 

82 

POLISH/WAX  DECKS 

5.9 

186 

63 

FILL  BEVERAGE  DISPENSERS 

5.8 

105 

59 

PREPARE  JUICES 

4.8 

132 

79 

SWEEP  DECKS 

4.5 

107 

80 

DISPOSE  OF  GARBAGE  AND  TRASH 

3.7 

121 


57  PREPARE  SANDWICHES 


1.6 
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TABLE  5.  SELECTION  OF  “DO  WITN  DIFFICULTY" 
REASON  CODES* 


GROUP/ 

SUBGROUP 

NUMBER 

INTERVIEWED 

PERCENT 

SELECTION 

A 

B 

C 

D 

E 

F 

G 

NO 

CODE 

Shore 

52 

21.6 

26.9 

18.6 

4.1 

10 

1.3 

16.7 

.8 

Sea 

93 

31.4 

23.3 

17.2 

3.7 

8.6 

3.6 

11.9 

.2 

EDF 

136 

26.1 

26.0 

18.0 

3.6 

9.3 

3.0 

13.4 

.5 

PM 

9 

32.3 

12.0 

17.4 

6.2 

10.4 

4.2 

17.3 

.1 

BEQ/BOO 

(COMSTOR) 

2 

11.1 

23.3 

23.3 

12.2 

21.1 

3.2 

4.4 

3.2 

San  Diego 

48 

27.8 

26.9 

17.2 

4.4 

9.5 

3.2 

10.9 

.1 

Norfolk 

17 

39.7 

11.9 

17.8 

2.7 

7.4 

1.8 

17.8 

.9 

All  School 

65 

30.6 

23.2 

17.4 

4.0 

9.0 

2.8 

12.7 

.3 

Orlando 

25 

22.8 

24.8 

20.6 

2.5 

7.8 

1.0 

20.2 

.3 

West  Fleet 

19 

31.1 

44.3 

9.8 

0 

1.6 

0 

1.6 

11.5 

East  Fleet 

38 

25.1 

26.6 

16.0 

5.7 

11.8 

4.8 

9.9 

0 

All  Fleet 

82 

24.2 

26.2 

18.2 

3.8 

9.3 

2.6 

15.0 

.7 

Total 

147 

27.6 

24.7 

17.7 

3.8 

9.1 

B 

.5 

*Reason  Codes  used  were: 

A.  Graduate  has  Inadequate/incomplete  understanding  of  the  job  or  task 

B.  Not  well  grounded  in  theory 

C.  Quality  of  finished  product  not  up  to  standards  of  AFRS 

D.  Doesn't  know  which  tools  or  equipment  to  use 

E.  Doesn't  know  how  to  use  tools  or  equipment  properly 

F.  Lack  of  proper  galley  equipment  to  accomplish  task 

G.  Doesn't  know  how  to  use  technical  manuals/publications/recipes 
and  other  written  references  properly. 
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COMMENTS.  During  the  structured  interviews,  explanations/comments  were 
solicited  from  the  respondents  about  why  each  task  was  difficult  to  perform 
or  why  a  particular  task(s)  was  not  done  at  all.  Also,  the  last  page  of  the 
feedback  survey  instrument  requested  general  comments  and  suggestions  for 
changes  to  the  "A"  School  curriculum.  Over  2,400  comments  were  made  con¬ 
cerning  individual  tasks.  NAVEDTRACOM  respondents  provided  an  average  of 
14.6  comments  per  task  compared  to  an  average  of  14.4  for  fleet  respondents. 
Two  hundred  and  thirty-six  general  comments  were  also  made.  No  attempt  was 
made  to  perform  definitive  content  analyses  of  coiranents  for  this  report.  The 
general  tone,  however,  indicated  a  lack  of  satisfaction  with  graduates'  pre¬ 
paredness  for  the  job.  A  complete  listing  of  all  comments  was  transmitted  to 
the  MS  School  for  its  use. 

TECHNICAL  REVIEW  OF  DATA 

As  mentioned  previously,  the  feedback  data  obtained  from  the  interviews 
were  summarized  and  submitted  to  the  MS  School  for  critical  review.  Five 
SMEs  (3  instructors:  2  MSC,  1  MSI)  and  2  members  of  the  curriculum  develop¬ 
ment  team  (1  MSCS  and  1  MS2)  reviewed  the  data.  The  review  considered  two 
areas:  instrument  effectiveness  and  relevance  of  data. 

INSTRUMENT  EFFECTIVENESS.  Table  6  summarizes  SME  opinions  regarding  the 
usefulness  of  the  interview  data  for  curriculum  review.  The  values  in  the 
table  (percentages)  are  based  on  the  opinions  expressed  by  the  five  reviewers 
about  the  data  for  82  job  tasks  of  the  MS  rating.  The  data  for  one  task  (No. 
67,  serve  a  la  carte  style  meal)  were  inadvertently  omitted  from  the  package 
sent  to  the  SERVSCOLCOM  for  SME  review. 

TABLE  6.  INSTRUMENT  EFFECTIVENESS  RATINGS 


NOT  HELPFUL 

OF  SOME  HELP 

VERY  HELPFUL 

NO  RESPONSE 

Usefulness  of  "Do 

With  Ease,"  "Don't 

Do"  and  "Do  With 
Difficulty"  figures 

dC 

CO 

87.8% 

3.2% 

1.2% 

Usefulness  of  Reason 
Codes  and  figures 

15.1% 

2 

. 

2.0% 

1  .2% 

Usefulness  of 

Comments  (clear, 
precise,  etc.) 

31 . 5% 

62.4% 

4 . 9% 

1.2% 

Overall  Usefulness 
of  Data 


3.5% 


88.1% 


2.2% 
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Information  concerning  SME  ratings  of  data  usefulness  for  each 
specific  task  is  given  in  table  7.  The  numbers  within  the  cells  identify  the 
specific  tasks  (see  appendix  B)  falling  within  each  category.  Category 
assignments  were  made  on  the  basis  of  a  simple  nwjority  selection  (i.e.,  3  of 
5  SMEs  agreed).  The  total  number  of  tasks  in  each  category  is  given  in  the 
small  box  in  the  upper  left  corner. 

RELEVANCE  OF  DATA.  Table  8  shows  how  each  individual  SME  reviewer  regarded 
the  data  in  terms  of  its  relevance  to  identifying  training  problems  and  where 
he  thought  remediation  of  the  problem  should  be  addressed.  The  columns 
identify  each  reviewer  (by  number).  The  rows  list  the  training  tasks  eval¬ 
uated.  A  letter  or  number  entry  in  a  cell  shows  both  that  a  rater  thought  a 
"problem"  was  indicated  by  the  data  and  also  where  he  thought  the  problem 
should  be  addressed.  The  letter  entries  should  be  interpreted  as  follows: 

"A"  -  address  the  problem  in  "A"  School 

"W"  -  the  problem  is  related  to  improper  utilization  of  personnel  by  the 

Watch  Captain 

"0"  -  address  the  problem  in  on-the-job  training  (DOT) 

"R"  -  the  problem  is  related  to  rotation  of  personnel 

"X"  -  the  reviewer  indicated  that  a  problem  existed  but  did  not  suggest 

a  location  for  its  remediation. 

Task  numbers  marked  with  an  asterisk  {*)  indicate  that  the  majority  of 
the  reviewers  (at  least  3  of  5)  felt  a  problem  did  exist.  It  is  not  totally 
clear,  however,  how  these  data  should  be  interpreted  or  acted  upon.  In  only 
one  instance  (task  22,  reviewer  5)  was  an  opinion  expressed  that  the  school 
should,  or  could,  participate  in  the  remediation  of  job  performance  difficul¬ 
ties  experienced  by  graduates  in  the  fleet.  In  all  other  instances,  the 
reviewers  assigned  responsibility  to  the  fleet  for  correction  of  whatever 
problems  "A"  School  graduates  may  have  on  the  job. 
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Task  No.  67  was  omitted  from  the  reviewer  package 
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TABLE  8.  REVIEWER  TRAINING  PROBLEMS  IDENTIFICATION  AND  RECOMMENDED  DISPOSTION 


TASK 

NO.  REVIEWER 

TASK 

NO.  REVIEWER 

TASK 

NO.  REVIEWER 

1  2  3  4  5 

1  2  3  4  5 

1  2  3  4  5 

!.• 

0 

0 

0  - 

2.* 

0 

0 

0  - 

3.* 

0 

0 

X  W 

4.*  0 

0 

0 

X  W 

5.*  0 

0 

0 

X  w 

6. 

0 

0 

-  w 

7.*  0 

0 

0 

X  w 

8.* 

0 

0 

0  w 

9.*  0 

0 

0 

0  w 

0.*  0 

0 

0 

OR  W 

1.* 

0 

0 

OR  W 

2.*  0 

0 

0 

OR  W 

3.* 

0 

0 

OR  W 

4.* 

0 

0 

X  w 

5.* 

0 

0 

OR  W 

6.* 

0 

0 

OR  W 

7.*  X 

0 

0 

OR  W 

S.* 

0 

0 

OR  W 

9.* 

0 

0 

OR  W 

0.* 

0 

0 

OR  W 

'!.* 

0 

0 

OR  W 

12.*  0 

0 

0 

OR  A 

3.* 

0 

0 

0  - 

4.* 

0 

0 

OR  - 

5.* 

0 

0 

0  - 

6.* 

0 

0 

OR  U 

7.* 

0 

0 

0  - 

8.* 

0 

c 

0  W 

-  0  0  0  - 

-  0  0  0  W 

-  0  0  OR  W 

0  0  0  OR  W 

0  0  0  0  W 

0  0  0  0  W 

-  -  0  0  W 

-  -  0  OR  W 

-  0  0  OR  W 

-  -  0  0  W 

-  0  0  0  W 

-  0  0  0  w 

-  0  0  0  w 

-  0  0  0  H 

-  0  0  0  w 

0  0  0  0  w 

0-00- 

-  -  0  0  w 

-  -  0  0  w 

-  -  0  0  w 

--00- 

-  -  0  0  - 

-  0  0  0  - 


- 

0 

0 

0  w 

0 

0 

0 

0  w 

- 

- 

0 

-  - 

- 

- 

0 

0  - 

- 

- 

0 

OR  - 

- 

- 

0 

OR  - 

omi tted 

from  review 

- 

0 

0 

OR  - 

- 

0 

0 

OR  - 

- 

0 

0 

OR  - 

- 

- 

0 

0  - 

- 

0 

0 

0  - 

- 

0 

0 

0  - 

- 

0 

0 

0  - 

- 

0 

0 

0  - 

- 

0 

0 

0  . 

- 

0 

0 

0  - 
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RESULTS  OF  CORRELATIONAL  ANALYSES 

Table  9  shows  the  correlations  obtained  between  the  percent  utilization 
and  percent  difficulty  values  for  different  feedback  groups.  All  correlations 
shown  in  the  table  are  significant. 


TABLE  9.  CORRELATIONS  BEHaIEEN  GRADUATE 
UTILIZATION  AND  PERFORMANCE  DIFFICULTY  DATA 
FOR  DIFFERENT  FEEDBACK  GROUPS’^ 


GROUPS 

PERCENT 

UTILIZATION 

PERCENT 

DIFFICULTY 

Fleet  Versus  School 

.91 

.87 

Sea  Versus  Shore 

.88 

.86 

EDF  Versus  PM 

.31 

.51 

East  Coast  Versus  West  Coast 

.76 

.42 

*  Value  of  r  needed  for  significance  at  the  .05  level  for  81  df  is  .22 


.19/ /1 0 
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SECTION  IV 
DISCUSSION 

This  section  provides  observations  and  comments  concerning  interpretation 
and  use  of  the  feedback  data  obtained  from  the  interviews  conducted  with  MS 
personnel.  The  usefulness  for  curriculum  review  of  data  generated  by  the 
interview  method  is  also  discussed.  In  addition,  information  is  provided 
concerning  interpretation  and  implications  of  the  correlational  analyses 
performed  to  assess  the  equivalence  or  comparability,  of  data  obtained  from 
different  groups  of  MS  personnel.  The  final  portion  of  the  discussion  is 
devoted  to  presentation  of  an  exploratory  technique  for  classifying  training 
feedback  data  on  the  basis  of  two  variables  equally  important  to  decisions 
about  training  resource  use. 

FEEDBACK  DATA 

Observations  concerning  graduate  utilization  and  task  performance  dif¬ 
ficulty  data  as  they  relate  to  the  issues  of  relevancy  of  school  training  and 
identification  of  training  problems  are  presented  below. 

RELEVANCY  OF  SCHOOL  TRAINING.  Interviewees  reported  significant  utilization 
of  recent  "A"  School  graduates  to  perform  tasks  for  which  the  "A"  School  had 
provided  training  (see  table  2).  The  range  was  from  a  high  of  96.5  percent 
utilization  to  a  low  of  37.7  percent  utilization  with  a  median  of  77.2  per¬ 
cent.  This  finding  suggests  that,  overall,  the  training  provided  by  the 
school,  as  reflected  in  the  tasks  surveyed,  is  highly  relevant  to  the  job  that 
graduates  do  in  the  fleet. 

TRAINING  PROBLEM  IDENTIFICATION.  Data  showing  the  ease/difficulty  with  which 
MS  "A"  School  graduates  performed  the  83  job  tasks  were  presented  in  table  4. 
Eight  tasks  were  identified  by  50  percent  or  more  of  the  respondents  as  being 
difficult  for  the  recent  "A"  School  graduate  to  perform.  These  certainly 
indicate  possible  instances  of  undertraining  since  they  are  performed  with 
difficulty  by  one-half  of  the  graduates  in  the  field.  An  additional  34  tasks 
received  difficulty  values  between  25  and  50  percent.  Thus,  one  out  of  every 
four  school  graduates  has  difficulty  performing  approximately  50  percent 
(i.e.,  42  of  83)  of  the  school -trained  tasks  evaluated  by  the  interviewees. 
Consideration  should  be  given  to  examining  these  tasks/topics  to  determine  the 
desirability/need  for  training  improvement.  Comments  provided  by  interviewees 
(see  appendix  D)  for  these  tasks  suggest  specific  areas  where  improvements 
should  be  directed. 

It  must  be  cautioned  that  judgment  is  required  in  deciding  from  the  type 
of  data  collected  during  this  program  which  tasks  may,  in  fact,  be  under¬ 
trained  and  thus,  represent  "training  problems."  One  criterion  that  can  be 
used  to  aid  the  judgmental  process  is  the  percentage  of  interviewees  who 
reported  that  graduates  perform  a  given  task  with  difficulty.  For  example,  if 
a  significant  percentage  of  the  interviewees  (e.g.,  20  to  30  percent)  judge 
graduate  performance  as  "deficient,"  a  fair  conclusion  would  be  that  school 
training  for  the  operational  performance  of  these  tasks  should  be  examined 
with  a  view  towards  making  necessary  adjustments  to  the  instructional  process. 
However,  additional  information  about  the  task  and  performance  conditions  is 
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usually  necessary  before  concluding  that  a  training  problem  does  exist. 
USEFULNESS  OF  DATA 

Tables  6  and  7  presented  the  MS  School  SMEs'  opinions  about  the  use¬ 
fulness  for  curriculum  review  of  the  data  generated  by  the  interview  method 
used  during  the  program.  Table  8  presented  their  opinions  regarding  the  value 
of  the  data  for  identifying  possible  training  problems. 

Overall,  the  SMEs  felt  that  the  data  were  of  "some  help"  for  curriculum 
review  purposes.  The  comments  made  by  interviewees  were  judged  to  be  least 
helpful  (31.5  percent  selected  "not  helpful")  of  all  the  features  of  the  data. 
Admittedly,  there  was  considerable  variation  in  the  technical  content,  details 
provided,  and  clarity  of  the  comments.  These  deficiencies  should  probably  be 
attributed  to  the  relative  inexperience  of  some  of  the  interviewers,  however, 
rather  than  to  any  inherent  defects  of  the  interview  method.  As  experience  is 
gained  with  interviewing  procedures,  interviewers  usually  become  much  more 
skillful  in  extracting  relevant,  detailed  information  and  stating  the  obtained 
information  in  more  clear  and  concise  terms. 

In  their  review  of  the  data,  the  SMEs'  identified  58  possible  training 
problems  vis-a-vis  the  42  potential  problems  shown  by  the  difficulty  value 
data  (table  4).  However,  the  SMEs  felt  that  remediation  efforts  for  these 
tasks  were  not  within  the  province  of  the  "A"  School.  The  consensus  was  that 
whatever  problems  existed  should  be  corrected  by  OJT  and/or  through  better 
fleet  utilization  of  graduates.  The  individual  SME  judgments  for  the  tasks 
are  shown  in  table  8  of  section  III. 

COMPARABILITY  OF  FEEDBACK  DATA 

The  results  of  the  correlational  analyses  performed  to  assess  the  equi¬ 
valence,  or  comparability,  of  feedback  data  from  MSs  in  various  assignment 
categories  are  discussed  below  for  four  categories  of  respondents.  These  are: 

.  fleet  versus  NAVEDTRACOM  duty 
sea  versus  shore  station  duty 

.  enlisted  dining  facility  (EDF)  versus  private  mess  (PM)  assignment 

East  Coast  versus  West  Coast  fleet  assignment. 

FLEET  VERSUS  NAVEDTRACOM.  Examination  of  the  background  data  collected  on 
respondents  (see  appendix  N)  shows  that  MSs  interviewed  in  the  NAVEDTRACOM 
setting  were  comparable  to  those  interviewed  in  the  fleet  with  respect  to 
length  and  type  of  experience  and  opportunity  to  observe  the  job  performance 
of  MS  "A"  School  graduates.  Because  of  this  and  also  because  of  the  recency 
of  the  fleet  experience  of  the  NAVEDTRACOM  respondents,  one  would  expect  on  a 
logical  basis  that  feedback  data  given  by  them  would  be  substantially  the  same 
as  that  given  by  a  corresponding  MS  group  still  serving  in  operational  fleet 
billets.  However,  concerns  have  been  expressed  in  the  past  that  despite 
background  similarities,  personnel  attached  to  the  NAVEDTRACOM  may  not  express 


42 


TACG  Report  No.  76 


the  same  kind  of  opinions  about  training  as  personnel  still  on  fleet  duty. 

This  assertion  was  tested  by  correlating  the  utilization  data  and  performance 
difficulty  data  obtained  from  different  sources.  The  correlation  coefficients 
obtained  are  shown  in  table  9. 

The  correlation  between  graduate  utilization  proportions  reported  by 
fleet  MS  petty  officers  and  those  reported  by  petty  officers  attending 
NAVEDTRACOM  IT  and  "C"  Schools  O'  =  -91)  clearly  indicates  that  each  source 
provides  equivalent  information.  Thus,  either  source  could  be  accessed  to 
collect  training  feedback  data  of  this  nature.  Similarly,  the  high  corre¬ 
lation  (r  =  .87)  between  fleet-reported  performance  difficulty  proportions  and 
school  source  reports  of  performance  difficulty  indicates  that  this  type  of 
data  could  also  be  collected  from  either  source.  Thus,  in  the  case  of  MSs, 
data  obtained  from  advanced  students  within  the  NAVEDTRACOM  can  substitute  for 
data  from  fleet  sources.  It  must  be  pointed  out,  however,  that  there  may  be 
relatively  small  numbers  of  advanced  students  (who  have  observed  "A"  School 
graduate  performance)  available  within  the  NAVEDTRACOM  at  any  given  point  in 
time.  Consequently,  feedback  from  fleet  personnel  will  probably  still  he 
desirable. 

SEA  VERSUS  SHORE.  High  positive  correlations  were  also  obtained  for  utili¬ 
zation  (r  =  .88)  and  performance  difficulty  values  (r  =  .86)  between  sea  and 
shore  respondents.  These  correlations  indicate  that  data  obtained  from  either 
the  sea  or  shore  source  should  lead  to  the  same  conclusions  about  training. 

In  this  instance  the  high  correlation  coefficients  can  also  be  interpreted  to 
mean  that  graduates  assigned  to  sea  billets  are  utilized  in  quite  similar  ways 
and  exhibit  similar  patterns  of  performance  difficulties  as  those  assigned  to 
shore  billets.  No  attempt  was  made  to  ascertain  from  the  data  whether  signif¬ 
icant  differences  in  graduate  utilization  or  performance  difficulty  patterns 
(frequency  or  nature  of  difficulties  reported)  existed  between  the  sea/shore 
subgroups  on  specific  tasks.  Determination  of  these  differences  was  not  a 
concern  of  this  program.  However,  data  contained  in  appendices  H  and  1  can  be 
used  for  making  such  determinations. 

EDF  VERSUS  PM.  Table  9  also  shows  moderate  but  significant  correlations 
between  utilization  (r  =  .31)  and  performance  difficulty  (r  =  .51)  patterns 
between  graduates  assigned  to  enlisted  dining  facilities  (edF)  and  private 
messes  (PM).  However,  these  data  (correlations)  are  based  on  a  highly  dis¬ 
parate  number  of  cases  in  each  group  (136  for  EDF  and  9  for  PM).  Consequent¬ 
ly,  they  should  be  interpreted  cautiously  as  only  suggestive  and  not  as 
showing  definitive  relationships. 

EAST  COAST  VERSUS  WEST  COAST.  The  correlation  coefficients  presented  in  table 
9  for  utilization  values  (r  =  .76)  and  for  performance  difficulty  values  (r  = 
.42)  obtained  for  East  Coast  fleet  activities  versus  West  Coast  fleet  ac¬ 
tivities  should  also  be  interpreted  cautiously.  The  San  Diego  NFMT  conducted 
19  interviews,  but  13  of  these  were  with  relatively  recent  school  graduates 
rather  than  with  their  supervisors  or  more  experienced  personnel. 

On  a  logical  basis  there  is  little  reason  to  believe  that  graduates  of  a 
common  curriculum  assigned  to  East  Coast  fleet  activities  instead  of  West 
Coast  fleet  activities  (or  conversely)  should  differ  in  the  way  they  are 
utilized  by  the  "different"  fleets  or  in  the  patterns  of  job  performance 
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difficulties  they  exhibit.  It  is  assumed  that  the  same  jobs  are  done  by 
graduates  using  essentially  the  same  equipment  and  materials  in  both  cases. 

The  notion  of  similarity  in  graduate  job  task  utilization  patterns  between  the 
two  fleets  is  supported  by  the  substantial  correlation  (r  =  .76)  between  the 
two  fleets'  responses  on  this  variable.  Also,  there  is  some  precedent  for 
believing  that  equivalent  frequency  data  reflecting  how  often  a  task  is  done-- 
by  extension,  whether  it's  done  at  all  (Hall,  Denton,  Zajkowski  (1978))--can 
be  obtained  from  either  "A"  School  graduates  or  from  their  supervisors. 

The  correlation  between  the  two  fleets  on  the  performance  difficulty 
dimension  (r  =  .42)  shows  a  moderate,  but  significant,  relationship  suggesting 
a  tendency  for  the  graduates  to  exhibit  similar  patterns  of  task  performance 
difficulties  in  either  fleet.  The  perfoniiatice  difficulty  proportions  given  by 
West  Coast  respondents,  mostly  recent  graduates,  were  substantially  lower 
(average  over  the  83  tasks  of  .09  or  9  percent  reporting  difficulty)  than 
those  reported  by  East  Coast  respondents  who  were  all  higher  rated  observers 
of  graduates.  For  the  East  Coast  group  the  mean  difficulty  value  assigned  was 
28  percent.  This  suggests  that  the  recent  graduates  may  not  be  as  aware  of 
their  performance  limitations  as  are  more  senior  observers  of  the  graduates. 

MATRIX  METHOD  OF  DATA  ASSESSMENT 

As  mentioned  previously,  the  feedback  information  obtained  from  the 
interviews  resulted  in  identification  of  a  number  of  MS  job  tasks  as  possibly 
"undertrained."  This  identification  was  based  on  the  single  dimension  (vari¬ 
able)  of  performance  adequacy  as  reflected  by  the  ease/difficulty  with  which 
graduates  perform  tasks.  In  many  instances,  it  may  not  be  possible  to  correct 
within  available  resources  all  areas  of  "undertraining"  that  are  revealed  by 
feedback  data.  In  such  cases  it  may  be  desirable  to  identify  those  areas  of 
deficiency  most  in  need  of  training  attention.  Also,  within  a  circumscribed 
resource  system,  it  may  be  desirable  to  identify  training  areas  from  which 
resources  can  be  diverted  to  correct  deficiencies.  One  technique  that  can  be 
used  for  achieving  these  goals  involves  determining  and  assessing  the  rela- 
tionship(s)  between  variables  that  are  equally  important  to  decisions  about 
training.  For  example,  knowledge  of  relationships  between  how  well  indivi¬ 
duals  can  perform  a  task(s)  on  the  job  and  how  important  it  is  that  they  be 
able  to  perform  it  can  be  used  to  aid  significantly  decisions  about  how  to  use 
training  resources. 

A  matrix  method  was  developed  by  TAEG  for  assessing  the  ititerview  data. 
The  method  is  based  on  suggestions  made  by  Siegel,  Schultz,  and  Federman 
(1961).  Determining  under trained/overtrained  tasks  involves  relating  ratings 
of  graduates'  adequacy  of  performance  to  estimates  of  the  relative  importance 
of  specific  tasks  to  the  accomplishment  of  the  job.  A  basic  assumption 
underlying  us''  of  the  method  is  that  highly  critical  tasks  should  he  trained 
to  a  high  level  of  proficiency  while  less  proficiency  can  be  tolerated  on  loss 
critical  tasks.  Tasks  that  are  performed  poorly  in  relation  to  their  im¬ 
portance  are  assumed  to  be  urdertrained.  Tasks  which  are  performed  well  on 
the  job  but  which  are  relatively  unimportant  are  assumed  to  be  overtrained. 

Application  of  the  method  requires  the  assignment  of  performance  adequacy 
indexes  (values)  and  importance  or  "criticality"  indexes  to  the  various  job 
tasks.  Performance  adequacy  indexes  assigned  were  based  on  the  percent  of 
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respondents  reporting  that  the  graduates  in  their  work  centers  did  a  task  with 
ease.  The  assumption  was  made  that  the  respondents'  judgments  were  valid 
indications  of  adequacy  of  graduate  performance  on  the  job.  "Criticality" 
indexes  assigned  were  based  on  degree  of  graduate  utilization  on  each  task. 
(These  data  were  given  in  table  2.)  The  assumption  was  made  that  this  would 
be  a  useful  measure  of  criticality.  It  is  acknowledged  that  graduate  utili¬ 
zation  to  perform  tasks  may  not  hold  as  a  valid  indicator  of  criticality  in 
all  situations.  Those  tasks  for  which  there  are  important  consequences  of 
first-performance-failure  (e.g.,  emergencies)  may  be  just  one  instance  of 
overriding  consideration.  Utilization  frequency,  as  a  measure  of  criticality, 
however,  still  may  provide  an  important  contribution  to  making  cost  effective 
decisions  about  the  expenditure  of  training  resources. 

The  assignment  of  performance  adequacy  indexes  was  based  on  the  following 
rationales: 

High  A  high  value  was  assigned  if  three-fourths  or  more  of  the 

respondents  indicated  graduates  did  a  task  with  ease.  It 
is  assumed  that  there  is  no  significant  performance 
problem. 

Low  A  low  value  was  assigned  if  less  than  half  of  the  respon¬ 

dents  indicated  graduates  performed  a  task  with  ease. 

It  is  assumed  that  graduate  performance  is  inadequate  for 
tasks  in  this  category. 

Moderate  A  moderate  value  was  assigned  arbitrarily  for  any  tasks 

rated  between  high  and  low. 


The  assignment  of  criticality  indexes  was  based  on  the  following  graduate 
utilization  considerations: 

High  A  high  criticality  value  was  assigned  if  three-fourths  or 

more  of  the  respondents  reported  that  recent  graduates 
were  employed  at  a  particular  task.  It  is  assumed  that  it 
is  highly  necessary  that  appropriate  training  be  provided 
at  the  school . 

Low  A  low  criticality  value  was  assigned  if  less  than  half  of 

the  respondents  indicated  graduates  were  employed  at  the 
task.  It  is  assumed  that  these  tasks  are  the  least 
critical  for  formal  training  and,  consequently,  that  with 
limited  time  and  personnel  resources  they  could  be  con¬ 
sidered  as  candidates  for  a  reduction  of  training 
attention. 

Moderate  A  moderate  value  was  assigned  arbitrarily  for  any  tasks 

rated  between  high  and  low. 


Tasks  falling  within  each  level  of  criticality  and  adequacy  were  identified. 
These  are  shown  in  the  cells  of  the  matrix  in  figure  2.  The  matrix  shows  five 
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CRITICALITY 


HIGH 


MODERATE 


LOW 


HIGH 

MODERATE 

LOW 

2.10,17.19,20,21, 

32,33,41,47,48,52, 

54,57.71,78,79,83 

23,24,25,27,38,39 

51 ,59,60,63,65,80, 

81 

31 .53,64,66 

67,68,70,75, 

77,82 

Optimal  Training 

Moderate  Overtraining 

Significant 

Overtraining 

1 ,3, 4, 5, 6, 7, 8, 
9,11,12,16,18. 
22.26,44,45,49, 
50,55,58,62 

13,28,29,30,37,40, 

72,73 

35,36,69,74, 

76 

Moderate  Under¬ 
training 

Optimal  Training 

Moderate 

Overtraining 

14,15,42.43 

56,61 

46 

34 

Significant  Under¬ 
training 

Moderate  Under¬ 
training 

Optimal 

Training 

N  =  83 


Figure  2.  MS  Training  Effectiveness  Matrix 
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categories  of  "training  effectiveness": 

.  significant  undertraining 

.  moderate  undertraining 

.  optimal  training 

.  moderate  overtraining 

.  significant  overtraining. 

Tasks  falling  into  the  optimal  training  cells  reflect  the  principle 
that  when  the  performance  index  value  matches  the  criticality  index  value  the 
task  has  been  optimally  trained.  When  the  performance  adequacy  index  is 
higher  than  the  criticality  index,  some  overtraining  may  have  occurred.  When 
the  performance  index  is  lower  than  the  criticality  index,  undertraining  may 
have  occurred. 

Thus,  the  matrix  method  classifies  28  tasks  as  being  significantly  or 
moderately  undertrained  and  28  as  being  significantly  or  moderately  over¬ 
trained.  Additional  information  should  be  gathered  on  all  56  tasks  to  deter¬ 
mine  if  adjustments  could/should  be  made  to  the  curriculum  using  these  data. 
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SECTION  V 

CONCLUSIONS  AND  RECOMMENDATIONS 


CONCLUSIONS 

Feedback  data  concerning  MS  "A"  School  training  were  collected  from  MS 
personnel  attending  IT  and  "C"  level  courses  within  the  NAVEDTRACOM  and  from 
MSs  serving  in  fleet  billets.  A  structured  interview  procedure  was  developed 
and  evaluated  for  use  in  collecting  feedback  data.  All  data  collected  were 
reviewed  by  five  school  SMEs.  Data  collected  from  different  groups  of  MSs 
were  compared  to  determine  their  equivalence.  Results  reported  and  discussed 
in  the  body  of  the  report  support  conclusions  concerning  school  training 
relevancy  and  adequacy,  utility  of  the  method  used,  and  comparability  of 
feedback  data  from  different  groups  of  MSs.  The  relevant  conclusions  are 
given  below. 

SCHOOL  TRAINING.  Analysis  of  data  from  147  interviews  conducted  with  MSs 
assigned  to  NAVEDTRACOM  (65)  and  fleet  (82)  billets  support  the  following 
conclusions: 

1.  MS  "A"  School  training,  as  reflected  by  the  83  job  tasks  evaluated, 
appears  to  be  highly  relevant  to  graduate  operational  job  assignments. 

2.  Seventy-five  percent  of  the  interviewees  reported  "A"  School  gradu¬ 
ates  required  additional  training  over  and  beyond  the  normal  break-in  period 
before  they  could  meet  minimum  fleet  job  requirements.  Food  preparation  tasks 
required  most  of  the  additional  training. 

3.  The  interview  data  revealed  that  one-half  (42  of  83)  of  the  school- 
trained  tasks  evaluated  are  performed  with  difficulty  by  at  least  1  of  every  4 
graduates. 

USEFULNESS  OF  DATA/METHOD.  The  following  conclusions  are  offered  concerning 
the  usefulness  of  the  interview  method  used  for  collecting  feedback  data: 

1.  The  consensus  of  SMEs  who  reviewed  the  feedback  data  obtained  from 
the  interviews  was  that  the  data  were  helpful  for  curriculum  review.  The  SMEs 
considered  several  features  of  the  data  plus  the  more  than  2,600  comments  made 
by  interviewees.  The  quality,  clarity,  and  technical  content  of  the  comments 
were,  however,  judged  to  be  somewhat  limited  in  providing  specific  guidance 
for  curriculum  changes. 

2.  SMEs  who  reviewed  the  data  identified  58  job  tasks  as  representing 
possible  training  problems.  Training  for  the  remediation  of  performance 
difficulties,  however,  was  not  considered  to  be  within  the  province  of  the  "A" 
School.  The  SMEs  felt  performance  difficulties  should/could  be  corrected 
through  DOT  or  by  better  fleet  utilization  of  the  "A"  School  graduates. 

3.  Overall,  the  study  demonstrated  that  the  interview  procedure  re¬ 
quiring  approximately  1  hour  for  completion  can  be  used  successfully  to 
collect  valuable  feedback  information.  The  procedure  can  be  used  equally  well 
in  the  NAVEDTRACOM  or  fleet  environment.  However,  better  training  of 
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interviewers  to  improve  the  quality,  technical  content  and  clarity  of  comments 
is  needed. 

COMPARABILITY  OF  DATA.  Correlational  analyses  perfomed  to  assess  the  equiv¬ 
alence  or  comparability  of  data  from  different  groups  of  MSs  lead  to  the 
following  conclusions: 

1.  MSs  attending  advanced  courses  within  the  NAVEDTRACOM  (N=65)  pro¬ 
vided  feedback  information  equivalent  to  that  given  by  MSs  serving  in  fleet 
billets  (N=82). 

2.  Feedback  from  MSs  representing  shore  assignments  (N=52)  was  equiv¬ 
alent  to  feedback  obtained  fr'om  MSs  representing  sea  assignments  (N=93).  In 
addition,  the  patterns  of  utilization  of  graduates  and  task  perfomiance  diffi¬ 
culties  were  highly  similar  for  sea  versus  shore  duty. 

The  above  two  conclusions  permit  the  generalization  that  feedback  in¬ 
formation  gathered  from  NAVEDTRACOM  or  fleet  sources  should  lead  to  essen¬ 
tially  the  same  conclusions  about  school  training.  This  generalization  also 
applies  to  data  obtained  from  sea  versus  shore  units.  Note,  however,  that 
these  conclusions  are  specific  to  the  MS  rating  and  to  the  methods  and  pro¬ 
cedures  used  here  for  data  collection. 

3.  Correlational  analysis  also  supported  the  conclusion  that  graduates 
assigned  to  East  Coast  fleet  units  are  utilized  on  the  job  in  much  the  same 
way  as  graduates  assigned  to  West  Coast  fleet  units.  Although  patterns  of 
graduate  job  task  performance  difficulties  are  similar  for  the  two  fleets,  the 
data  suggest  that  recent  graduates  may  tend  to  underestimate  the  difficulties 
they  have  on  the  job. 

RECOMMENDATIONS 

To  provide  a  continuing  flow  of  feedback  information,  it  is  reconmended 
that  the  structured  interview  procedure  be  continued  at  the  SERVSCOLCOM.  For 
best  results,  prospective  interviewers  should  receive  training  in  interviewing 
techniques.  Interviews  should  be  conducted  during  or  shortly  after  student 
check-in.  Because  of  the  relatively  small  numbers  of  qualified  respondents 
available  at  any  one  time  within  the  SERVSCOLCOM,  interviews  should  be  con¬ 
ducted  over  a  fairly  extended  period  of  time  to  insure  a  sufficient  data  base 
for  making  reliable  conclusions  about  training.  Feedback  data  obtained  from 
interviews  can  be  a  valuable  adjunct  to  other  Annual  Course  Review  infoma- 
tion. 


It  is  further  recommended  that  the  interview  procedure  reported  here  be 
used  for  systematic  collection  of  data  whenever  other  sources  of  feedback 
(e.g.,  results  of  NAVEDTRACOM  Level  11  training  appraisal  surveys)  reveal 
instances  of  inadequate  school  training.  The  procedure  is  well-suited  for 
determining  specifically  why  training  was  considered  inadequate. 
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APPENDIX  A 


BACKGROUND  DATA  SHEETS 

This  appendix  contains  copies  of  forms  used  to  collect  background  data 
MS  petty  officers  attending  schools  within  the  NAVEDTRACOM  and  from  MSs 
serving  in  fleet  billets  (Form  E-W). 


MS 


BACKGROUND  DATA 


1 .  NAME 


TIME  IN  SERVICE  (ACTIVE  DUTY)  IN  YEARS 


3.  COURSE  ATTENDING  _ 

4.  LOCATION;  SAN  DIEGO 


,  GREAT  LAKES 


,  NORFOLK 


,  OTHER 


‘TNMiD 


5.  WHAT  WAS  YOUR  PREVIOUS  DUTY  STATION?  a.  SEA  DUTY 
b.  ENLISTED  DINING  FACILITY  _ ,  PRIVATE  MESS 


SHORE  DUTY 


,  OTHER 


6.  IF  YOU  CAME  FROM  SHORE  DUTY,  WHERE  WERE  YOU  STATIONED?  _ 

7.  IF  YOU  CAME  FROM  SEA  DUTY,  WHAT  SHIP  CLASS  (TYPE)  WERE  YOU  ASSIGNED  TO? 

8.  WHAT  WAS  YOUR  PRIMARY  BILLET  TITLE?  _ 

9.  WILL  YOU  BE  REPORTING  TO  A  NEW  DUTY  STATION  AFTER  IT/"C"  SCHOOL?  YES 


10.  IN  THE  LAST  Tl^lELVE  MONTHS,  HAVE  YOU  HAD  AN  OPPORTUNITY  TO  OBSERVE  AND  EVALUATE 
RECENT  GRADUATES  OF  MESS  MANAGEMENT  CLASS  "A"  SCHOOL?  (DO  NOT  CONSIDER 
STRIKERS) 

YES  _  NO _ DON'T  KNOW  _ 

IF  YOU  ANSWERED  "YES"  TO  THE  PREVIOUS  QUESTION,  PLEASE  ANSWER  THE  FOLLOWING 
QUESTIONS.  IF  YOU  DID  NOT  ANSWER  "YES",  STOP  AND  DISCUSS  YOUR  ANSWER  WITH 
THE  INTERVIEWER. 


11.  HOW  MANY  PEOPLE  DID  YOU  OBSERVE  AND  EVALUATE? 
FOR  HOW  LONG? 


[Number) 


12.  WHERE  DID  THEY  WORK?  ENLISTED  DINING  FACILITY 

BEQ/BOQ  _ ,  OR  OTHER  _ 

(CHECK  AS  MANY  AS  APPROPRIATE) 


,  PRIVATE  MESS 


13.  AFTER  REPORTING  ABOARD  WHAT  WAS  THE  AVERAGE  DELAY  EXPERIENCED  BY  THE  TYPICAL 
CLASS  "A"  SCHOOL  GRADUATE  BEFORE  BEING  ASSIGNED  TO  WORK  IN  HIS/HER  RATING? 


14.  DID  THE  "A"  SCHOOL  GRADUATES  REQUIRE  ADDITIONAL  TRAINING  OVER  AND  BEYOND 

THE  NORMAL  BREAK-IN  IN  ORDER  TO  MEET  MINIMUM  JOB  REQUIREMENTS  (PERFORMANCE 
NOT  ADVANCEMENT)?  YES _ ,  NO _ . 

15.  IF  YES,  IN  WHAT  AREA  WAS  IT  MOST  OFTEN  REQUIRED?: 

a.  FOOD  PREPARATION  _ ,  b.  FOOD  SERVING  _ .  c.  BEQ/BOQ  MANAGEMENT  _ 

d.  OTHER 
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BACKGROUND  DATA  -  FORM  E-W 


1 .  RATE _ NEC 

2.  TIME  IN  SERVICE  (ACTIVE  DUTY)  IN  YEARS  _ 


3.  WHAT  IS  YOUR  CURRENT  DUTY?  a.  SEA  DUTY  _ b.  SHORE  DUTY  _ 

4.  IF  YOU  ARE  ON  SEA  DUTY,  WHAT  SHIP  CLASS  (TYPE)  ARE  YOU  ASSIGNED  TO?  _ 

5.  IF  YOU  ARE  ON  SHORE  DUTY,  WHERE  ARE  YOU  STATIONED?  _ 

6.  HOW  LONG  HAVE  YOU  BEEN  AT  THIS  STATION?  _ MONTHS 

7.  WHAT  IS  YOUR  PRIMARY  BILLET  TITLE?  _ 

8.  WHERE  DO  YOU  WORK:  a.  ENLISTED  DINING  FACILITY  b.  PRIVATE  MESS 


c.  OTHER  _ . 

9.  IN  THE  LAST  TWELVE  MONTHS,  HAVE  YOU  HAD  AN  OPPORTUNITY  TO  OBSERVE  AND  EVALUATE 
RECENT  GRADUATES  OF  MESS  MANAGEMENT  CLASS  "A"  SCHOOL?  (DO  NOT  CONSIDER 
STRIKERS) 

YES  _  NO  _  DON'T  KNOW  _ 

IF  YOU  ANSWERED  "YES"  TO  THE  PREVIOUS  QUESTION,  PLEASE  ANSWER  THE  FOLLOWING 
QUESTIONS.  IF  YOU  DID  NOT  ANSWER  "YES",  STOP  AND  DISCUSS  YOUR  ANSWER  WITH 
THE  INTERVIEWER. 

10.  HOW  MANY  PEOPLE  DID  YOU  OBSERVE  AND  EVALUATE?  _ ^ _ 

(Number) 

FOR  HOW  LONG?  _ 

(Number  of  Months) 

11.  WHERE  DO/DID  THEY  WORK?  ENLISTED  DINING  FACILITY  _ ,  PRIVATE  MESS _ , 

BEQ/BOQ  _ ,  OR  OTHER  _ 

(CHECK  AS  MANY  AS  APPROPRIATE) 

12.  DID  THE  "A"  SCHOOL  GRADUATES  REQUIRE  ADDITIONAL  TRAINING  0''ER  AND  BEYOND 

THE  NORMAL  BREAK-IN  IN  ORDER  TO  MEET  MINIMUM  JOB  REQUIREMENTS  (PERFORMANCE 
NOT  ADVANCEMENT)?  YES  _ ,  NO  _ 

13.  IF  YES,  IN  WHAT  AREA  WAS  IT  MOST  OFTEN  REQUIRED?: 

a.  FOOD  PREPARATION  _ ,  b.  FOOD  SERVING  _ ,  c.  BEQ/BOQ  MANAGEMENT  _ 

d.  OTHER 


APPENDIX  B 


LIST  OF  JOB  TASKS  EVALUATED  BY  MSs 

This  appendix  lists  the  83  specific  job  tasks  which  were  rated  by  the  MS 
petty  officers.  The  task  number  is  posted  in  the  left  column.  The  alpha- 
numerics  in  oarentheses  refer  to  the  Navy  Occupational  Task  Analysis  Program 
Survey  (1975)  task  designations.  Numbers  in  parentheses  to  the  right  of  the 
alphanumerics  cross  reference  MS  "A"  School  curriculum  objectives. 


SPECIFIC  TASKS  RATED  BY  MSs 


I  . 
2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 
11. 
12. 

13. 

14. 

15. 

16. 

17. 

18. 

19. 

20. 
21. 
22. 

23. 

24. 

25. 


(027) (I. 3/2. 0/3.0) 
{G29)(l. 3/3. 0/7.0) 
(G22)(l.l) 

(G23)(l. 1/2. 0/3.0) 
(G25)(l. 3/2. 0/3.0) 
(G26)(l. 2/2. 0/3.0) 
(G30)(l. 2/1. 0/3.0) 
(G24)(1.2.2/2.0/3.0) 
(G28)(1.2.1/2.0/3.0) 
(G32)(l. 1/2. 0/3.0) 
(G31)(l. 1/2. 0/3.0) 
(G21)(l. 3/2. 0/3.0) 
(G107)(1.0) 
(G34)(4.0) 

(G35)(4.0) 

(G57){5.0) 

(G40/G36)(6.0) 

(G42/G36)(6.0) 

(G41/G36) 

(G44/G36)(6.0) 

(G39/G36)(6.0) 

(G58/G36){6.4) 

(G37/G36)(6.0) 

(G43/G36)(6.0) 

(G38/G36)(6.0) 


DEEP  FAT  FRY  MEAT/SEAFOOD/POULTRY 
GRILL  MEAT/SEAFOOD/POULTRY 
ROAST  MEAT/POULTRY 
BAKE  MEAT/SEAFOOD/POULTRY 
OVEN-FRY  MEAT/SEAFOOD/POULTRY 
SIMMER  MEAT/SEAFOOD/POULTRY 
SAUTE  MEAT/SEAFOOD/POULTRY 

BARBECUE  MEAT/SEAFOOD/POULTRY 
STEW  MEAT/SEAFOOD/POULTRY 
BRAISE  MEAT/SEAFOOD/POULTRY 
BROIL  MEAT/SEAFOOD/POULTRY 
FRY  MEAT/SEAFOOD/POULTRY 
TENDERIZE  MEAT 
PREPARE  GRAVIES 
PREPARE  SAUCES 

PREPARE  STARCH  PRODUCTS  (SUCH  AS  POTATOES, 
MACARONI) 

SIMMER  VEGETABLES/FRUITS 

DEEP  FAT  FRY  VEGETABLES 

STEAM  VEGETABLES 

SAUTE  VEGETABLES 

STEW  VEGETABLES 

PREPARE  DRY  DEHYDRATED  FOODS 

BAKE  VEGETABLES/FRUITS 

GRILL  VEGETABLES 

OVEN  FRY  VEGETABLES 


PREPARE  FROZEN  FOODS 


26.  (G74/G36)(6.2) 

27.  (G45)(7.1)  PREPARE  FRESH  SALAD 

28.  (G45)(7.2)  PREPARE  COOKED  SALAD 

29.  (G47)(7.1/7.2)  PREPARE  MEAT/SEAFOOD/POULTRY  SALAD 

30.  (G46)(7.3)  PREPARE  GELATIN  SALAD 

31.  (G49)(8.0)  PREPARE  SALAD  DRESSING 

32.  (G50)(9.0)  PREPARE  SOUPS 

33.  (G59)(10.0)  PREPARE  EGGS 

34.  (G68/G9)(11.0)  PREPARE  YEAST  RAISED  DOUGH  PRODUCTS 

35.  (G10)(12.0)  PREPARE  COOKIES 

36.  (G14)(13.0)  PREPARE  PIES 

37.  (G71/G7)(14.0)  PREPARE  QUICK  BREADS  (PANCAKES,  BISCUITS,  COFFEE 

CAKE,  ETC.) 

38.  (G53)  PREPARE  GELATIN  DESSERTS 

39.  (G54)  PREPARE  FRUIT  DESSERTS 

40.  (G52)  PREPARE  PUDDINGS  AND  CUSTARDS 

41.  (G106)(l.l.l.l)  OBTAIN  RECIPE  CARD  FOR  SELECTED  PRODUCT 

42.  (G106)(1.1.1.2.3)  CONVERT  RECIPES  TO  DETERMINE  AMOUNT  OF  FOOD  TO  BE 

PREPARED  AT  A  MEAL  IN  ACCORDANCE  WITH  GALLEY 
PREPARATION  WORKSHEET  (1090) 

43.  (662)(1.1.1.2)  ADJUST  THE  YIELD  OF  RECIPE  CARDS 

44.  (G92)  PORTION  INDIVIDUAL  SERVINGS 

45.  (G66)(1.1.3.2/3)  PREPARE  INGREDIENTS  (MEASURE/WEIGH/RECONSTITUTE/ 

MIX,  ETC.) 

46.  (G64)(1.1.1.2)  DETERMINE  APPROPRIATE  INGREDIENT  SUBSTITUTIONS 

47.  (G87) (1.1. 1.4. 2/6)  OPERATE  ELECTRICALLY  CONTROLLED  FOOD  PREPARATION 

EQUIPMENT 

48.  (G88) (1.1. 1.4. 2/6)  OPERATE  NON-ELECTRICALLY  CONTROLLED  FOOD 

PREPARATION  EQUIPMENT/UTENSILS 


59 


49.  (F2/F4)(1.1.1.3.7) 


CLEAN/SANITIZE  FOOD  PREPARATION  AND  SERVING  LINE 
AREAS/ EQUIPMENT 

50.  (F9)(1.1.1.4.2)  CLEAN/REFILL  DEEP  FAT  FRYER 


51. 

(G55) 

BREW  COFFEE/TEA/COCOA 

52. 

(G2)(1.1.1.4.2) 

LOAD/UNLOAD  OVENS 

53. 

(F7)(1.1.1.3.8) 

CLEAN/SANITIZE  GARBAGE  RECEPTACLES 

54. 

(G17-20)(l/2/3) 

PREPARE  MEAT/SEAFOOD/POULTRY  FOR  COOKING 

55. 

(G33) 

PROCESS  DRESSINGS  FOR  MEAT/SEAFOOD/POULTRY 

56. 

(Gl)(1.1.1.5.1) 

DETERMINE  IF  FOOD  IS  SUFFICIENTLY  COOKED 

57. 

(G72) 

PREPARE  SANDWICHES 

58. 

(G78) 

PREPARE  GARNISHES 

59. 

(G56) 

PREPARE  JUICES 

60. 

(H9) 

SET  UP  SALAD  BAR 

61. 

(G83)(1.0) 

CARVE  MEATS 

62. 

(G79) 

GARNISH/SEASON  FOOD 

63. 

(G90) 

FILL  BEVERAGE  DISPENSERS 

64. 

(G100)(16.0) 

SERVE  FAMILY  STYLE  MEAL 

65. 

(G98) 

SERVE  CAFETERIA  STYLE  MEAL 

66. 

(G102)(15.2) 

SERVE  AMERICAN  STYLE  MEAL 

67. 

(G94)(15.1) 

SERVE  A  LA  CARTE  STYLE  MEAL 

68. 

(G99)(18.0) 

SERVE  BUFFET  STYLE  MEAL 

69. 

(H12)(15.2,2.1.1) 

PREPARE  SEATING  ARRANGEMENTS 

70. 

(Hll)(15.1.1.4.2) 

SET  UP  DINING  TABLE 

71. 

(H7) 

SET  UP  SERVING  LINE 

72. 

(G82) 

CHECK  SERVING  TEMPERATURE  OF  FOOD/BEVERAGE 

73. 

(F16)(1.1.1.3.8) 

INSPECT  FOOD/EQUIPMENT  FOR  CONTAMINATION 

74. 

(P22) 

CONDUCT  SANITATION  PRE-INSPECTIONS 
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75. 

(15.1.3) 

SECURE  WARDROOM  AFTER  MEAL 

76. 

(FIO) 

CHECK  SCULLERY/DISHWASHER  FOR  PROPER  TEMPERATURE, 
SOAP,  ETC. 

77. 

(H19) 

WASH  RINSE  DISHES/FLATWARE/GLASSWARE,  ETC. 

78. 

(H30) 

SWAB  DECKS 

79. 

(H29) 

SWEEP  DECKS 

80. 

(F6)(1.1.1.3.8) 

DISPOSE  OF  GARBAGE  AND  TRASH 

81. 

(F5) 

DEFROST/CLEAN/SANITIZE  FREEZERS/REFRIGERATORS/ 
REEFERS 

82. 

(H26) 

POLISH/WAX  DECKS 

83. 

(FI) 

QUALIFY/REQUALIFY  FOR  FOOD  HANDLERS  CERTIFICATE 
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APPENDIX  C 


INTERVIEW  INSTRUCTIONS 

This  appendix  contains  the  instructions  written  for  conducting  interviews 
This  includes  preinterview  guidance  for  the  CISC,  Interview  background  guidance, 
and  directions  to  be  read  to  the  interviewee. 


PREINTERVIEW  GUIDANCE  FOR  CISO 


INTRODUCTION  AND  PURPOSE  OF  PROJECT 

The  purpose  of  this  effort  is  to  obtain  firsthand  information  from 
personnel  newly  arrived  from  fleet  units  who  had  occasion  to  observe  and 
evaluate  recent  graduates  of  their  respective  "A"  schools. 

ESSENTIAL  STEPS 

1.  Coordinate  with  "IT"  school  or  designated  "C"  school  to  insure 
selected  personnel  arriving  for  the  school  report  for  participation  in  this 
project. 

2.  When  the  person  reports  to  you,  read  the  following  information  to 
him/her.  (This  will  explain  the  purpose  of  the  project  and  what  is  expected 
of  the  student.) 

The  purpose  of  this  project  is  to  obtain  information  on 
how  effectively  "A"  schools  are  meeting  the  needs  of  the 
fleet.  The  way  we  are  doing  this  is  to  interview  persons 
like  yourself  who  have  observed  or  supervised  recent 
graduates  from  the  "A"  school  after  they  reported  to  the 
fleet.  Because  of  your  unique  experience  your  input  is 
the  best  source  of  information  available  for  this  pur¬ 
pose.  Any  data  reported  will  be  grouped  in  tables. 

Individual  names  will  not  be  used.  Your  thoughtful  and 
accurate  answers  are  needed. 

4.  Check  the  sheet  for  completeness  and  release  from  the  study  all 
students  who  have  not  had  the  opportunity  to  observe  and  evaluate  recent  "A" 
school  graduates.  (Discuss  any  "Don't  Know"  responses  and  attempt  to  cate¬ 
gorize  "Yes"  or  "No"  if  possible;  e.g.,  6-year  obligors  and  NEC  holders  may 
have  had  additional  training  beyond  "A"  school.  Respondents  should  complete 
the  survey  referring  to  individuals  who  have  completed  only  an  "A"  school.) 

5.  Retain  completed  Background  Data  sheets  for  all  individuals  (even 
those  from  persons  not  interviewed). 

6.  Schedule  an  interview  for  all  students  who  have  observed  and  evalu¬ 
ated  graduates  of  their  respective  "A"  school.  Instruct  them  to  complete 
Part  A  of  the  Feedback  Data  form  prior  to  beginning  the  interview  session. 
Mark  the  interview  time  and  your  name  on  the  cover  sheet  of  the  Feedback  Data 
Form. 

7.  Go  over  the  instructions  for  Part  A  of  the  Feedback  Data  form  with 
the  individual  to  be  sure  he  understands  what  is  required. 
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INTERVIEW  BACKGROUND  GUIDANCE 


Because  this  is  a  pilot  program,  it  is  necessary  to  establish  procedures 
for  future  use  and  to  evaluate  the  program  and  its  administration.  In  addi¬ 
tion  to  obtaining  the  data  requested  by  the  Feedback  Data  form,  record  inter¬ 
viewee's  time  to  complete  Part  A  and  time  to  conduct  the  interview.  Part  B. 

Maintain  a  record  of  the  following  general  information: 

1.  Data  relevant  to  any  factors  which  affect  the  interview  process; 
e.g.,  disruptions,  attitudes,  and  policies. 

2.  Any  conclusions  or  recommendations  based  on  your  observations  for 
improving  feedback  collection  procedures. 

GENERAL  INFORMATION  ABOUT  THE  INTERVIEW 

1.  Insure  only  one  interview  is  scheduled  at  a  time.  Be  sure  to  have 
a  private  area  available  for  your  use.  The  Interviewing  Package  should 
contain  the  following: 

Directions  to  Be  Read  to  the  Interviewee 
.  Feedback  Data  form  (with  cover  sheet) 

Two  copies  of  Reason  Codes  (one  for  you  and  one  for  interviewee). 

2.  When  you  receive  the  Feedback  Data  form  from  the  student,  review 
Part  A  quickly  to  be  sure  a  category  has  been  selected  for  each  task.  You 
will  fill  in  Part  B  as  you  conduct  the  interview.  Have  the  interviewee 
select  a  reason  code  from  the  "Don't  Do  Category."  After  the  appropriate 
code  is  selected,  ask  for  and  record  the  specific  information  that  prompted 
the  selection.  If  none  of  the  codes  are  applicable,  write  the  reason  in  the 
space  provided.  If  more  space  is  needed,  write  on  the  back  of  the  pag.  with 
the  identifying  task  number.  Go  through  all  of  the  "Don't  Do"  task',  first. 

Then  go  back  to  the  tasks  identified  as  "Do  With  Difficulty."  Again,  ask  the 
respondent  to  select  an  appropriate  reason  code.  Obtain  additional  infor¬ 
mation  as  to  why  it  is  difficult.  These  data  are  the  most  important  of  the 
survey.  Be  as  thorough  as  possible. 

For  those  tasks  checked  "Do  With  Ease,"  ask  the  interviewee  if  there  are 
any  tasks  which  he  would  like  to  discuss  or  explain.  (Consider  here  correct 
"A"  school  curriculum  emphasis,  possible  instances  of  overtraining,  and  areas 
of  elimination  from  the  curriculum.) 

3.  Complete  the  interview  using  the  last  page  of  the  Feedback  Data 
form.  This  page  requests  the  interviewee  to  consider  tasks  which  are  not 
taught  in  "A"  school,  but  should  be  taught  there.  It  also  asks  for  tasks  the 
student  has  had  to  learn  on  the  job,  specifically  tasks  that  cannot  be  performed 
because  they  were  not  learned  in  "A"  school,  and  for  which  training  is  not 
available  on  the  Job. 
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4.  When  you  conduct  the  interview,  follow  the  "Directions  to  be  Read 
to  the  Interviewee."  This  will  help  to  insure  standardization  of  the  proce 
dures  which  is  important  in  interpreting  the  data. 

Record  the  time  it  took  to  conduct  the  interview. 

Thank  the  student  for  his/her  time  and  effort. 
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DIRECTIONS  TO  BE  READ  TO  THE  INTERVIEWEE 

DURING  THIS  INTERVIEW,  I  WILL  GO  OVER  YOUR  RESPONSES  TO  THE  TASK  STATE¬ 
MENTS  WITH  YOU  AND  ASK  YOU  TO  PROVIDE  MORE  INFORMATION  ABOUT  THE  ABILITY  OF 
"A"  SCHOOL  GRADUATES  TO  PERFORM  JOB  TASKS. 

FOR  THOSE  TASK  STATEMENTS  YOU  MARKED  "DON'T  DO,"  I  WILL  READ  EACH  STATE¬ 
MENT  THUS  MARKED.  I  WOULD  LIKE  YOU  TO  EXAMINE  THE  "DON'T  DO"  SECTION  OF  THE 
REASON  CODE  SHEET.  AFTER  I  READ  EACH  ITEM,  PICK  THE  REASON  (OR  REASONS)  THAT 
BEST  DESCRIBE  WHY  YOU  ANSWERED  "DON'T  DO"  TO  THAT  ITEM.  IF  NONE  OF  THE  CODES 
ARE  APPLICABLE,  TELL  ME  THE  REASON  WHY  YOU  MARKED  THE  ITEM  THAT  WAY.  (Ask  for 
amplification  of  the  coded  answer;  be  specific.)  (Work  through  all  the  "Don't 
Do's."  When  finished,  read  the  material  below  to  the  Interviewee.) 

NOW  LET'S  PROCEED  TO  THE  "DO  WITH  DIFFICULTY"  ITEMS.  AFTER  I  READ  EACH 
ITEM,  DO  THE  SAME  THING  YOU  JUST  DID,  BUT  PICK  YOUR  CODES  FROM  THE  "DO  WITH 
DIFFICULTY"  SECTION.  (Ask  for  amplification  of  the  coded  answer;  be  specific.) 
(After  finishing  the  "Do  With  Difficulty"  list,  discuss  the  "Do  With  Ease" 
items.) 

DO  YOU  HAVE  ANY  GENERAL  COMMENTS  ABOUT  THE  "DO  WITH  EASE"  ITEMS?  FOR 
EXAMPLE,  HOW  WELL  IS  THE  SCHOOL  TEACHING  THEM?  ARE  THERE  ANY  THAT  MAY 
REPRESENT  INSTANCES  OF  OVERTRAINING  OR  WOULD  YOU  RECOMMEND  DROPPING  ANY  OF 
THEM  FROM  THE  SCHOOL  CURRICULUM?  (Record  his/her  answers.) 

(Complete  the  interview  by  going  to  the  last  page  of  the  Feedback  Data 
form.  Ask  the  interviewee  for  any  further  suggestions  or  recommendations.) 

(Thank  the  interviewee  for  his/her  cooperation  and  effort  in  completing 
this  interview.) 


APPENDIX  D 

PRESENTATION  OF  DATA  WORKSHEETS  FOR  THE  83  MS  JOB  TASKS  EVALUATED 

All  respondent  opinions  (N=147)  are  compiled  on  these  presentation 
of  data  worksheets.  One  worksheet  was  prepared  for  each  task.  The  task 
number  and  statement  are  provided  on  the  top  line.  The  number  of  times 
a  task  was  categorized  as  "Do  With  Ease,"  "Do  With  Difficulty,"  or 
"Don't  Do"  Is  given.  The  number  of  reason  codes  selected  Is  provided  In 
an  appropriate  box  Identified  by  a  letter  and  connected  to  either  the 
"Do  With  Difficulty"  or  "Don't  Do"  categories. 

Finally,  the  comments  offered  by  the  respondents  are  summarized  in 
a  list  at  the  bottom  of  each  page.  These  are  presented  verbatim.  The 
slash  marks  Indicate  the  total  number  of  times  a  particular  remark/comment 
was  made.  Comments  made  by  NAVEDTRACOM  respondents  are  presented  first. 
The  dash  (-)  In  the  list  of  comments  Indicates  that  all  remaining  comments 
on  a  page  were  made  by  fleet  respondents. 
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I'l'i;:;!/;  I'A'iMON  oi'  data 


"i'AMR-  If  i  _„UtUir-t'AX  FKY  MEAT^-jU'AV^XUy 


SURVi-'Y  KKSULTS :  DO  Wl'l'H  KASli  DO  WITH  DIRj'. 


DON'T  DO 


A  B  C  1)  other 


Not  observed  -  2 


REI'iXRKS : 


.  Watch  captains  do  task,  don't  trust  a  graduate. 

.  Graduate  lacks  attention  to  task  (basically  immature) 

.  Graduate  lacks  experience  and  lacks  speed  /// 

.  Equipment  is  not  operational  // 

.  Graduate  does  not  understand  importance  of  time  and  temperature  when  cooking. 

.  Usually  burns  food. 

.  Lacks  confidence  /// 

.  Unable  to  read  recipe  cards. 

.  Unfamiliar  with  shiplx>ard  equipments  and  procedures.// 

Need  more  OJT  at  school . 

.  Not  f.imiliar  with  proper  deep  fat  fryer  procedures,  safety  switches. 

.  Food  sometimes  not  cooked  completely,  does  not  follow  recipe  cards  // 

.  Fails  to  follow  worksheet  completely. 

.  Food  over /undercooked  // 

.  Lacks  knowledge. 

.  Timing  is  off  -  food  never  gets  golden  brown. 

.  Lack  of  space  and  small  deep  fat  fryer  on  SS  contributes  to  his  difficulties. 

Tills  is  easy  to  do  and  it  should  be  eliminated  in  the  curriculum  .and  learned  OJT. 
.  Graduate  unable  to  judge  wlien  product  properly  cooked. 

.  Lacks  experience  and  judgement. 

.  Unfamiliar  witli  equipment  and  its  use  // 

.  Graduate  doesn't  understand  deep  fat  recovery  time  between  batches. 

.  Practice  is  needed  so  that  progressive  cookery  will  be  up  to  standard. 

,  Needs  more  training  on  correct  temperatures  i.e.  what  over/undercooking  does 
to  product. 


|•UI•;SI■'.N  ^A•^■|ON  (tK  DA  I  A  UOKKlJUKl-l’f 


TASK;  If  l  CRll.l.  MK.AT,  SlLAi'<:>OD,.Jl>UyrRY 


Not  observed  -  1 

REMARKS; 

.  Lack  experience  and  speed 

.  Don't  understand  importance  of  cleaning  grill  between  runs  to  ensure  proper  taste 
of  food,  and  proper  operation  of  grill 
.  Don't  know  how  to  use  grill 

.  Have  not  developed  a  system  for  getting  grilling  done 
.  Cannot  cook  meat  to  order  (rare,  medium...) 

.  Uneven  heat  on  grill 

.  Do  not  know  proper  temperature  can't  tell  when  product  done 

.  Tries  to  prepare  product  without  use  of  recipe  card-gets  confused  then  asks  for  help 
.  Don't  know  how  to  determine  proper  doneness// 

.  Lacks  knowledge 
.  Needs  more  training 
.  Overcook  the  product 

.  Don't  know  what  temperatures  different  meats  should  be  grilled  (at). 

.  Need  more  experience  on  meat 

-  This  is  easy  to  do  and  it  should  be  eliminated  in  the  curriculum  in  school  and 
learned  OJT 

.  Graduate  never  saw  a  grill  that  big  before,  doesn't  understand  job 
.  Graduate  too  slow 

.  Most  graduates  are  not  well  versed  in  this  and  can't  remember  rules  a)Dout  grillinq 
meat 

.  Overcook  grill  meats,  don't  follow  recipe  cards 


SURVEY  RESULTS:  DO  WITH  EASE  DO  WITH  DIFF.  DON'T  DO 


Not  observed  -  2 

I!EM\KKS  : 


Doesn't  know  right  procedure  -  overcooks 

Doesn't  know  how  to  place  meat  and  the  time  to  allow  for  proper  heat  diffusion 

Don ' t  use  meat  thermometer  -  do  not  understand  temperature  use  in  determining 

doneness  of  product 

Tend  to  over/undercook 

Don ' t  know  how  to  use  oven 

Lack  experience  // 

Can't  tell  doneness  of  meat,  don't  know  how  to  use  meat  thermcaneter/// 

Doesn't  know  how  to  use  tools  and  equipment  properly 
Requires  constant  supervision 
Ovens  don ' t  work  proper ly 

Don't  understand  cooking  time  cind  temperature  // 

Doesn't  know  what  finished  product  should  look  like 

Follows  recipe,  but  particularly  with  chicken  doesn't  check  for  proper  doneness 
Does  not  understand  progressive  preparation 
Doesn't  really  understand  what  roasting  meeins 
Needs  more  training 

Not  used  to  operation  of  convection  ovens 


Need  more  experience  in  the  subject 

Important.  Need  to  pay  more  attention  to  time  to  cook  according  to  APRS 
Watch  captains  are  assigning  petty  officers  to  that  kind  of  task 
Lack  experience  and  judgment  // 

Uses  improper  procedures 

Have  some  trouble  with  doneness  of  meat 

Have  some  problems  with  differing  sizes  of  meat 

I  feel  they  have  not  been  able  to  use  large  batches  so  as  to  learn  from 
experience  in  area  before  leaving  school 

The  difficulty  is  in  knowing  when  poultry  is  done.  Don't  watch  time  of  cooking 
with  large  quantities.  (Must  rotate  perns  to  cook  through)  Do  okay  with  meat. 
Tend  to  overcook  some  meats  and  undercook  other  types.  Don't  understand  the 
difference  in  the  types  of  meat  -  beef,  lamb,  veal  and  pork. 
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rKKSKNl'A'lTON  OK  OAl’A  WOKKyilKKT 
TASK:  If  4  _  l'AM-Ml'.AT/SK.AF(X)iyroyi,TI<Y  ,  _ 


Not  obsorvod  -  2 

REMARKS : 

.  Graduate  has  no  initiative  to  do  job 

.  Graduate  doesn't  know  how  to  place  moats  to  allow  for  proper  heat  diffusion 
.  Don't  know  how  to  read  recipe  cards 
.  Inexperienced  must  have  supervision// 

.  Unfamiliar  with  shipboard  equipment 
.  Require  constant  supervision 

.  Don't  check  product  to  see  if  it  is  lione  witlj  a  thermometer 
Ovens  don't  work  properly 
.  Don't  relate  time  and  temperature 
.  Don't  understand  cookinq  theory 

.  Products  are  not  properly  cooked,  can't  distinquish  the  different  types  of  rareness. 
.  Does  not  understand  proqressive  preparation 
.  Doesn't  understand  what  bakinq  means 
.  Needs  more  traininq 
.  Not  used  to  convection  oven 

.  Baked  meat/|x5ultry  fairly  well  but  liad  trovible  beinq  able  to  tell  wlien  fish  is 
sufficiently  cooked  without  beinq  overcooked 
.  Need  close  supervision 

Never  been  assiqned  to  the  qalley  until  tlio  present  time  // 

.  Unable  to  judqe  when  properly  cooked  // 

,  Lack  experience  and  judqment  // 

.  Use  Improper  procedures 

Not  familiar  with  how  to  lay  meat  in  pans  for  larqe  quantities  in  mass  product itui 
.  Ovens  are  not  calibrated 
.  Seafood  and  jxjultry  tire  overcooked 
.  Have  difficulty  knowinq  wlien  jxiultry  is  done 

.  Don't  under.stand  criticalness  of  jxuiltry  or  seafood,  bake  meat  okay. 

.  txin't  know  the  internal  temperature  of  meat  when  done.  Have  trouble  utulerst.indinu 
AKR.S  (was  not  tauqlit  that  in  schcKil) 
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1’UKSKN'l‘A'l  lON  (IK  DMA  UMl<KLaiKl”l’ 


'I'ASK:  It  'j  OVKN- KKY  Mi:A'iySEAm)U/roi.U.'rHY 


Not  observed  -  2 

RKMARKS ; 


.  Coimn.md  doesn't  do  ////// 

.  Kquipment  is  not  operational  // 

.  Graduates  use  wronq  utensils-  safety  hazard 
.  F.ither  ovcr/undorcook 

.  Students  are  unfamiliar  with  shipboard  equipment  and  procedures 
.  Lack  concern  to  do  the  job  properly 
.  Need  more  CXTT  at  school 
.  Hequires  constant  supervision  // 

.  Don't  check  product  to  see  if  it  is  done  (with  thermometer) 

.  Galley  is  not  fully  outfitted 

.  Gradviates  use  improper  temperatures 

.  Usually  forqet  inqredients  to  add  before  baking.  Lack  confidence  in  their  ability 
.  I.acks  knowledge 

.  Doesn't  understand  what  roasting  means 
.  Inexperienced  in  this  task 

Lacks  experience  and  judgment  // 

.  Seldom  done  // 

.  W)\en  using  a  continuous  fryer,  they  set  in  wrong  timing  (food  over/undercooked) 

.  Graduate  has  trouble  distinguishing  doneness  of  product 

.  Don't  use  proper  amount  of  fat  in  cooking  (too  much) 

.  Galley  work  slteets  don't  call  for  this  type  of  food  preparation 
.  Graduates  are  too  hurried  to  get  food  on  tlie  line  -  have  a  problem  with  time 
.  Confuse  term  oven-frying  with  deep  fat  frying 
Tend  to  overcrowd  pans  in  ovens. 
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s I MMi;r<  Ml :A’i7.si:AKfxiiVPoi ir.TRY 


SURVEY  RESULTS 


DO  WITH  EASE  DO  WITH  DIFF.  DON’T  DO 


REASON  CODES 


Not  observed  -  3 

REMARKS : 


Graduate  confuses  instructions 

Galley  is  old,  thermostats  inoperable  -  graduate  doesn't  understand  boil  versus  simmer 
Lack  of  experience  // 

Graduate  is  not  careful  to  watch  over  process 
Unable  to  breakdown  recipe  cards 

Do  not  follow  recipe  cards  without  supervision  // 

Done  by  petty  officer  due  to  graduates  lack  of  experience/// 

Don't  know  how  to  tell  when  product  is  done 
Problem  is  mostly  with  seafood/poultry 
Unfamiliar  with  shipboard  procedure 
Don't  know  what  "simmer"  is 

Don't  know  internal  temperatures  of  cooked  meat 
Never  been  assigned  to  galley  up  to  present  // 

Never  been  assigned  as  copperman 
Lacks  experience  and  judgment  /// 

Cannot  distinguish  between  "boil"  and  "simmer"//// 

Unable  to  use  recipe  cards  properly 

Graduate  won't  stay  there  to  adjust  steam  valve  once  tempcratvire  is  reache<i 
Trainee  does  not  know  moaning  of  simmer.  Use  coppers  which  don't  have  temperature 
indicator  of  cooking  temperature 

Responsibility  assigned  with  supervision  close  at  hat»d 

1  feel  theory  is  not  put  to  use  in  large  amount  so  as  to  help  people  bettei' 
understand  the  why  of  these  theories  and  importance 

Most  of  the  time  graduate  boils,  which  causes  him  to  have  to  add  more  liquid 
Not  enough  training  on  kettles 
A  problem  with  larger  amounts  of  cooking 

Tend  to  confuse  term  simmer  (190Of-210'^F)  with  braise  (185‘^F-210^F)  Both  have 
liquid  just  below  boiling  ixiint 

Get  carried  away  with  boiling.  Galley  equipment  functions  impjoperly  contributes 
to  the  situation 
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rKI-lSI-’.NTA'l  lON  OK  DATA  WOKKViltKl-rr 


TASK.:  It  /  SAUTK  MKAU’/SKAllUOU/TOUL-Tfiy 


Not  observed  -  3 

REMARKS: 


Tends  to  confuse  instructions 
.  Graduate  cannot  tell  when  product  is  done 
.  Kquipment  is  not  operational 

.  Don't  know  what  a  sauteed  product  is  supposed  to  look/taste  like 
.  Not  properly  trained  in  school// 

.  Would  do  okay  after  45  days  OJT 
.  Don't  follow  recipe  cards  without  supervision// 

.  Not  done  by  striker  because  of  inexperience// 

.  Doesn't  follow  recipe  -  uses  too  much  fat  rather  than  sauteing 
.  Usually  over/undercooked 

They  think  they  have  to  cook  it  completely  in  one  spot  not  finish  it  someplace  else 
.  Tend  to  overcook  -  don't  watch  timing// 

-  Student  needs  more  time  in  learning  theory  and  application  of  the  subject  matter 
by  actual  demonstration 
.  Never  been  assigned  to  this  task// 

.  Lack  experience  and  judgment// 

.  Use  improper  procedures 
Use  equipment  improperly 
.  Product  imjiroperly  cooked 

.  Don't  understand  term  saute,  usually  overcook  or  burn 
Has  trouble  searing  different  pieces  of  meat  and  fish 
.  Don't  know  what  equipment  to  use  -  copper,  grill,  oven 

.  Student  needs  more  time  in  learning  theory  and  applications  of  the  subject  matter 
by  actual  demonstration 

*  Have  not  done  task  enough  to  be  familiar  with  it 
Problem  is  with  larger  amounts  of  cooking 
.  More  training  is  needed  in  this  area 


self  refKirt  of  a  MSSN 
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TASK 


BAMKUiL  w;Ai7S£ArgoDyp2UkTK^ 


DO  VfITH  KASE  DO  WITH  DIFF 


SURVEY  RESULTS 


A  B  C  D  E  F  G  ‘>tiu'r 


REASON  CODES 


Not  observed  -  2 
REMARKS: 


Graduate  confused  the  instructions 

If  there  is  more  preparation  than  opening  a  can  -  can't  complete  in  allotted  time 
Cannot  tell  when  product  is  done  -  do  not  realize  that  tomato  based  sauces 
burn  quickly 

Do  not  understand  basting  techniques  and  the  fact  that  barbecue  sauces  burn  easily  // 

Graduates  do  okay  after  45  days 

Not  adequately  trained  in  task 

Cannot  adjust  recipe  cards  for  proper  quantity 

Do  not  follow  recipe  cards 

Do  not  weigh  and  measure  ingredients 

Ovepcook  meat  and  tend  to  burn 

Not  done  by  strikers  because  of  inexperience// 

Lack  knowledge,  don't  understand  recipe  card 
Have  difficulty  with  the  BBQ  sauce  // 

Don't  follow  worksheet  instruction 

Cannot  adjust  seune  recipe  and  do  not  understand  recipe  card  on  galley  sheet 

Don't  fully  understand  cooking  theory 

Know  how  to  use  recipe  card  but  don't  follow  it 

Not  used  to  large  quantity  cooking 

Have  small  spaces  and  limited  time  which  makes  it  difficult 


A 

B 

C 

D 

of  Ik'i 

E 

Le 

7 

ij 

13 

12 

14  1 

2 

2 

9 

0 

l*K)-:SKNrATtON  OK  DA'I'A  WOKKSUKliT 


TASK:  It  mi:at/skafood/poultrv 


SURVEY  RESULTS:  DO  WITH  EASE  DO  WITH  DIFF .  DON'T  DO 
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A  B  C  D  E  F  G 
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A  B  C  D  ‘"iH  i 


REASON  CODES 


Not  observed  -  3 

REMARKS: 

.  Graduate  confused  the  instructions. 

.  If  there  is  more  preparation  than  opening  a  can  -  can’t  complete  in  allotted  time 
.  IX)  not  care  about  finished  product 
.  Don't  know  how  to  use  recipe  conversion  // 

.  Do  not  know  what  "stew"  means 
.  Graduates  do  okay  after  45  days 
.  Graduate  not  up  to  par  on  temperature  readings 
.  Do  not  follow  recipe  cards  // 

.  Confuse  term  dice  (proper  size  for  preparation) 

.  Usually  overcook  the  vegetables 
.  Stews  are  always  overcooked 
.  Do  not  take  time  with  product 
.  Do  not  know  when  product  is  done  /// 

Do  not  understand  moaning  of  different  types  of  cookery 
.  Usually  undercook,  when  meat  is  brown  they  think  its  done  // 

.  Stew  doesn't  taste  good 

Never  assigned  to  the  galley  up  to  the  present  time  // 

.  I.ack  knowledge  of  the  basic  subject  matter  // 

.  Lacks  experience  a!id  judgement  /// 

.  Use  equipment  improperly 

.  IX)  not  follow  recipe  card  -  throw  raw  meat  in  without  first  braising  before  adding 
liquid 

.  Has  trouble  with  following  and  understanding  steps  in  recipes  // 

.  Tends  to  overcook  meat  and  ^xjultry 

.  Do  not  stow  meats  for  tenderness 

.  Job  assigned  with  supervisor  close  at  hand 

Using  electric  range  instead  of  steam  kettles,  this  requires  more  time  than 
allowed  on  the  recipe  cards 

.  Mostly  overcook  since  leave  it  and  come  back  too  late  -  inattentive 
.  Have  some  problem  with  overcooking  since  there  is  no  temperature  indicator  on 
coppers  to  give  temperatures 
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1 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF. 


A  B  C  D  E  F  G  othor 


A  B  C  D  > 


REASON  CODES 


Not  Observed  -  2 

REMARKS: 


Do  not  know  definition  of  braise  // 

Do  okay  after  45  days 
Don't  follow  recipe  cards 
Lack  concern  about  product 
Do  not  understand  terms  of  AFRS 

Usually  cannot  differentiate  braising  from  broiling 

Doesn't  know  or  understand  terminology 

Not  done  by  striker  because  of  inexperience 

Do  not  understand  meanings  of  different  types  of  cookery 

Usually  undercook 

Don't  understand  terms  stew  and  braise  // 

Never  assigned  to  the  galley  up  to  the  present  time 
Lack  knowledge  of  the  basic  subject  matter  // 

Lack  experience  and  judgement 

Job  assigned  with  supervisor  close  at  hand 

Using  an  electric  range  instead  of  steam  kettles  and  this  requires  more  time  than 
allowed  on  recipe  cards 

Following  recipe  cards  is  a  task  for  the  student 
Confuse  terms  braise  and  simmer 


rRKSKN'lWl'LON  OR  DATA  WORKSHEET 


TASK; 


y/  il 


Not  observed  -  3 

REMARKS : 


.  Do  not  use  proper  tenperature 

•  Rot  qualified  to  perform  task.  Don't  use  equipment  properly 
.  Graduates  do  okay  after  45  days 

Usually  cannot  differentiate  braising  from  broiling 
.  Need  more  time  on  the  job  in  broiling 
.  Get  confused  between  broiling  and  roasting 
.  Not  done  by  striker  because  of  inexperience 
.  Can  not  tell  when  product  is  done 
.  Ovens  don't  heat  properly 

.  Do  not  understand  meemings  of  different  types  of  cookery 

•  Doesn't  understand  broiling 

.  Doesn't  understand  the  proper  procedure  for  broiling 
-  back  knowledge  of  the  basic  subject  matter 
.  Lack  experience  and  judgement  // 

.  Do  not  have  a  broiler  /// 

.  Not  taught  this  equipment 

Don't  know  when  product  is  done 

•  Difficulty  is  with  the  equipment 

.  Do  not  understeuid  when  product  is  done, overcook  or  undercook 
.  Job  assigned  with  supervisor  close  at  hjuid 

Only  broiling  done  is  "griddle  broiling"  which  is  only  performed  by 
experienced  personnel 

.  Have  big  walk-in  ovens;  AFRS  times  are  not  good  for  large  quantities.  Have 
problems  transferring  equipment  ovens  (rotating,  bank,  walk-in,  rolling) 

.  Needs  training  on  how  to  cook  more  than  one  item  during  a  meal 
.  Has  a  problem  with  Icurger  quantities 

.  Overcrowd  perns 

.  Confuse  terms  broil  with  boil 


PKKSKNl’ATtON  OK  DATA  WOUKSllKliT 


TASK ; 


it  12 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF..  DON’T  DO 
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A  B  C  D  E  F  G  othor 
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REASON  CODES 


Not  observed  -  2 
REMARKS; 
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.  Graduates  lack  attention  to  detail 
.  Do  not  watch  temperatures  carefully  // 

.  Safety  measures  often  are  not  observed 
.  Unsure  of  what  finished  product  should  look  like 
.  The  grill  heats  unevenly 

.  Graduate  uses  too  high  a  temperature  and  wrong  timing 
.  Usually  undercook  or  overcook 

.  Can't  distinguish  among  different  doneness  of  meat 
.  Graduate  doesn ' t  know  theory 
.  Doesn't  follow  instructions  on  recipe  cards 
.  Lac)cs  confidence// 

-  He  has  full  knowledge  of  how  to  perform  the  job  because  of  civilian  training 
.  Graduate  is  unfamiliar  with  the  equipment 
.  Lacks  experience  and  judgement 

.  Doesn't  understand  temperature  controls  for  cooking  and  equipment  sometimes  off. 
.  Confuses  terms  to  fry  and  to  saute  -  both  use  fat  to  cook  in 
.  Job  assigned  with  supervisor  close  at  hand 

.  They  have  a  hard  time  turning  theory  into  practice  in  large  amounts 
.  Have  a  problem  with  large  quantities  of  cooking 
.  Does  okay  if  explained  in  detail  how  and  what  equipment  to  use 
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PKKSKNTATtON  (IK  IIACA  WDKKiJtlEliT 


TASK 


TENDERIZE  MEAT 


SURVEY  RESULTS 


DO  WITH  EASE  DO  WITH  DIFF.  DON’T  DO 


A  B  C  D  E  F  G  other 


REASON  CODES 


Not  observed  -  4 

REMARKS: 


Graduates  don't  follow  recipe  cards 

Not  done  by  striker  because  of  inexperience 

Equipment  is  faulty 

Don't  have  this  equipment  // 

Doesn't  understand  term  "tenderize" 

Not  very  familiar  with  different  types  of  equipment 
Doesn't  understand  instructions 
Butcher  does  this  // 

Graduate  always  overdoes  the  tenderizing 
On  this  ship  tasK  is  assigned  to  petty  officers 
Never  been  in  the  butcher  shop 
Not  done  in  this  galley  /// 

Have  improper  equipment  // 

Don't  use  machine  properly  (blade  in  backer's) 

Don't  turn  meat  90°  to  insure  proper  work  of  machine 

All  meat  received  is  portion  cut 

Meat  being  used  aboard  does  not  need  tenderizing 

Don't  know  how  to  use  the  machine  or  the  meaning  of  tenderizing 

I  have  not  as  yet  had  any  experience  in  tenderizing  meat 


self  report  of  an  NSSN 
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I'KKSKN'l'M' ruN  OK  DA  I'A  VMKlCiUKKT 


TASK.;  If  14  PKKpam:  gkavies 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF . 
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DON’T  DO 
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A  B  C  D  E  F  G  "tiH-r 
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REASON  CODES 


Not  observed  -  2 

REMARKS: 

.  Graduate  has  a  problem  with  recipe  conversion  for  large  quantities 

.  If  preparation  is  more  than  opening  a  can,  can't  do  in  allotted  time 

.  Won't  follow  recipe  card  (if  it  didn’t  turn  out  once  he  changes  it) 

.  Laclcs  experience  //// 

.  Ingredients  are  improperly  mixed  due  to  lack  of  experience  // 

Don't  follow  recipe  card  correctly  ////// 

.  Performed  by  more  experienced  personnel  // 

.  Graduate  doesn' t  properly  add  dry  ingredients  to  liquid 
.  Problem  is  in  mixing  the  roux 
.  Don't  understand  how  to  brown  the  roux  // 

.  Thoroughly  confused,  don't  know  how  to  prepare  // 

.  Not  enough  time  spent  on  steeun  jacketed  kettles 
.  Product  is  too  lumpy  or  too  thin  ///// 

.  Don ' t  know  how  to  cook  the  roux 
.  Large  quantities  blow  their  mind  // 

.  Not  familiar  with  technique 

.  Cannot  routinely  obtain  proper  consistency 

.  Can't  tell  difference  between  sauce  and  gravy 
.  Unsure  of  theory  and  what  a  gravy  actually  is  // 

.  Doesn't  know  how  to  prepare  ingredients  or  follow  procedures 

-  Never  been  assigned  to  this  job 

.  Graduate  needs  more  experience 

.  Use  equipment  improperly 

.  Hurry  it — dump  liquid  in  roux  instead  of  adding  slowly  /// 

.  Proper  procedure  not  used  -  lumpy 

.  Most  of  the  time  graduate  has  difficulty  with  lump's  and  sometimes  the  flour 
has  not  been  sufficiently  cooked 

.  Try  to  break  down  mixture  with  big  paddle  rather  than  wire  whisp  (sic) 

.  More  training  is  needed  in  this  area 

.  Basic  food  preparation  concepts  are  lacking 

.  Don't  follow  recipe  card,  use  improper  temperature  in  cooking  process 
.  He  said  he  was  taught  in  class  A  school  to  mix  water  and  flour  to  make  gravy. 

Boil  water  and  pour  water  and  flour  mixture  in  it. 

.  Try  to  take  shortcuts,  don't  make  roux 

.  Don't  follow  recipes  APRS,  overcook  and  season 

,  Not  well  grounded  in  theory  especially  consistency  of  product. 
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70 


I’KKliKM'rA'lTON  OK  DAl’A  UOKKSOKET 


Not  observed  -  2 

REMARKS : 

.  Graduates  have  a  problem  with  receipe  conversions 
.  Won't  follow  recipe  card  //////// 

.  Lack  experience  /////// 

.  Graduate  can't  complete  task  in  time  // 

.  Ingredients  are  improperly  mixed  -  lack  experience  // 

.  Task  performed  by  more  experienced  persons  /// 

.  Thoroughly  confused,  don't  know  how  to  prepare  // 

.  Tend  to  cook  too  fast  -  lumpy 

.  Not  enough  time  spent  on  steam  jacketed  kettles 
Can't  proportion  recipe  for  different  quantities 
.  Cannot  routinely  obtain  proper  consistency,  sometimes  too  thick,  sometimes 
too  thin 

.  Can't  tell  difference  between  sauce  and  gravy 
.  Unsure  of  theory  and  what  a  sauce  actually  is 
.  Usually  lumpy  //// 

.  Don't  understand  the  cards  enough  to  stop  the  lumps 
-  Never  assigned  to  this  job 

.  Graduate  needs  more  experience 

.  Tries  to  hurry  it,  dumps  liquid  rather  than  add  slowly 
.  Don't  follow  recipe  card 

.  Graduates  are  not  exposed  to  quality  products  enough  at  school 

.  Some  senior  men  have  their  own  way  of  making  product  (not  by  AFRS)  and  trainee 

sometimes  gets  confused  as  to  what  to  do 

*  I  don't  know  the  difference  between  sauce  and  gravy 

*  I  can't  understand  why  too  much  of  one  ingredient  isn't  working  or  why  it  is 

.  Most  of  the  time  graduate  has  difficulty  with  lumps  and  sometimes  the  flour 

has  not:  been  sufficiently  cooked 
.  Don't  understand  proper  thickness  of  the  product  /// 

.  Quality  of  sauces  after  finish  is  lumpy,  even  though  receipe  has  been  followed 

.  Take  shortcuts,  don't  read  worksheets  which  may  adjust  recipe 

,  Try  to  break  down  mixture  with  large  paddle.  Have  trouble  getting  thick  enough 
and  smooth 
.  Railroading 


self  report  by  MSSN 
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rKKSI’.MVATION  OF  DATA  V.'OKKiDCFFT 


•I'ASK:  //  _ P£ggaSE..§TW;H  fsagpcis  .ISUCM  .AS  .potatoes >  JUCE.  MACARONI) 


SURVF-Y  RESULTS; 


DO  WITH  EASE  DO  WITH  Dll’F.  DON'T  DO 


A  B  C  D  E  F  G  other 


14 

16 

27 

[7 

2 

2 

13 

0 

_ 

Not  observed  -  4 


^ - J 

REASON  CODES 


A  B  C  D  other 


REMARKS : 


•  Graduate  doesn't  know  method  either  over  or  undercook  /// 

.  Have  a  problem  with  large  quantities 

.  Won’t  follow  recipe  cards  /// 

•  Cannot  tell  vdien  product  is  done,  generally  overcook  ///// 

.  Use  wrong  equipment 

.  Normally  cook  them  (especially  noodles)  without  bringing  water  to  a  boil  first 

•  Don't  know  how  to  apply  recipe 

.  Equipment  differs  from  school  // 

.  Finished  product  is  usually  mushy 

.  Cereal  products  eu:e  lun^y 

.  Rice/macaroni  stick  together  // 

.  Lacks  knowledge  to  perform  properly 

.  Told  to  follow  recipe  card,  but  like  to  go  off  on  their  own 
.  Didn't  know  theory  well  enough  // 

•  Graduate  apprehensive  to  go  ahead  on  their  own 

.  Lack  experience 

.  Can't  name  the  proper  tools/equipment  to  use 
Graduate  lacks  experience  on  the  job  /// 

.  Don ' t  follow  proper  procedures 

.  Tend  to  overcook  // 

.  Won't  measure  liquids  added  per  recipe  card  or  follow  procedure  for  serving 

•  Can't  read  instructions  on  cans  of  dehydrated  food  items.  Men  say 
.  they  haven't  seen  these  items  before 

.  Always  overcook  potatoes ,  gets  mushy 

.  Problem  is  mostly  with  foods  such  as  noodles  eind  not  understanding  that  the 
starch  should  be  rinsed  off  to  prevent  sticking 
.  Railroading 

.  Unable  to  tell  when  starch  products  are  done  or  at  proper  consistency  due 
to  lack  of  experience  in  working  with  steam  jacket  kettles 
.  Overcook,  don't  understand  why  one  shouldn’t  stir  rice  (don’t  follow  card) 

.  Problems  are  prim^u:ily  because  of  equipment  malfuncticxi  and  lack  of  experi¬ 
ence  in  cooking  starchy  food 
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I’RKSKNl'A’irON  OK  DATA  KOKKSUKliT 


TASK.;  //  17  .  SIMMER  VEUi:TA13U::S /FRUITS 


SURVEY  RESULTS: 


DO  WITH  ExVSE  DO  WITH  DIFF.  DON'T  DO 


A  B  C  D 


REMARKS: 


Graduate  tends  to  overcook  due  to  lack  of  experience  // 

Tries  to  do  too  many  jobs  at  one  time,  forgets  to  check  vegetable 
Tends  to  boil  rather  than  simmer,  lacks  experience  with  equipment 
Doesn't  know  difference  between  boiling  and  simmer  temperatures 
Not  sure  of  times  and  procedures,  needs  more  OJT 
Does  not  follow  the  steps  and  procedures  on  APRSs 
Lacks  experience  to  obtain  quality  product 
Lacks  knowledge  to  perform  properly 
Tendency  is  to  overcook  //// 

Don't  let  water  boil  first 

Tend  to  overcook,  won't  stick  around  to  turn  steam  back  down  after  it  reaches 
temp'erature 

School  needs  to  emphasize  difference  between  simmer  and  boil  /// 

Has  trouble  following  recipes  and  galley  worksheet 

Not  assigned  to  do  task 

Equipment  is  not  functioning  properly 

Don't  follow  correct  steps 


i*ui-;sKNr/\TroN  ok  dai’A  wokkljiikkt 

TASK;  //  KAT  FRY  VEC.FTABl.HS _ _ 


Not  obaorvod  -  3 

REMARKS ; 

C'lradu.ilos  art'  not  interested,  especially  oqqplant  or  potato 
Betty  officer  does  this 

Safety  mt'asures  art?  not  observed  properly 
Not  sure  of  time  anti  procedures  jioi'd  more  O.T'1’ 

IXJesn't  liavt'  enouuh  input  on  nutrition  and  cookinq  qualities  of  veqetablc  cookinq 

Tend  to  overcook  voqotables 

Fryer  not  wtirkinq  properly 

Have  a  problem  witlt  temperature  and  timinq 

Usually  don't  cook  lonq  cnouqli,  product  is  still  douqhy  instead  of  crisp 
Not  careful  enouqh  in  usinq  tlie  correct  amount  specified  in  AFRSs 
Graduate  is  vinfamiliar  with  equipment  // 

Lacks  experience 

Task  is  not  done  in  this  qal ley 

'Infamiliar  witii  proper  fat  temperature,  burn  up 

Overload  fryer 

Dtm't  know  htw  to  operate  equipment  •uid  follow  written  inst.ruct ions  properly 
Mai\y  times  they  liave  not  l\ad  any  experience  in  usinq  the  equipment  or  with  l.uue 
quantities. 

I  have  not  lieep  I  ried  any  vegetables  and  never  been  shown  liow 
11«'  does  okay,  within  time  he  will  be  alxivo  averaqe 
Need  to  empliasize  cookinq  times  and  temperatures  more 

??elf  t«'|K»rt  by  Mt;sN 


PKKSKNTA'ITON  OK  OA'IA  V-JOKKilllKlCT 


REMARKS: 


.  Graduate  lacks  experience,  requires  constant  supervision 
.  Don't  have  steamer  //// /  / 

Graduate  not  trained  in  proper  operation  of  steamer  // 

.  Overcooking  is  the  biggest  problem  /// 

Have  no  steam  equipment  /// 

.  Lacks  experience 

.  Steamers  are  not  routinely  used,  coppers  are 

.  Has  much  trouble  in  the  operation  of  steamers  and  the  proper  time  setting 
on  the  equipment 

.  All  vegetables  are  cooked  in  the  coppers 
.  Steamers  are  inadequate 

.  Tend  to  overcook,  don't  watch  time,  throw  vegetables  in  then  walk  away 
Thinks  only  way  to  steam  is  in  a  steamei 


HO 


PUKSF.NTATtON  OK  DAl’A  WOKKSUEKT 


TASK ;  //f  20  SAUTE  VEGETABLES 


SURVEY  RESULTS; 


DO  WITH  EASE  DO  WITH  DIFF,  DON'T  DO 


Not  observed  -  2 

REMARKS: 


REASON  CODES 


Graduates  have  a  problem  with  large  quantities 
Lack  experience,  require  constant  supervision 
Graduates  don't  follow  instructions  on  worksheets 
Can  read  recipe  card  but  don't  comprehend  it 
Scared  to  go  ahead  on  their  own 
Don't  use  APRS  cards 
Tendency  to  overcook  /// 

This  task  is  usually  done  by  the  copper  king  who  is  usually  rated 
Never  been  assigned  // 

Don't  know  what  piece  of  equipment  to  use  (Wardroom  uses  a  range,  S  type,  EDF 
uses  coppers  20  gallons) 

Don't  follow  recipe  cards,  burn  product 

Have  a  problem  overcooking  fresh  and  frozen  vegetables. 

Get  confused  when  cooking  large  quantities 
Don't  measure  or  weigh  fat  to  bo  used 

Don't  understand  saute.  Tend  to  avoid  the  whole  process  lioping  it'll  cook  in 
the  later  phase  of  cooking 


PKESIINTATCON  OK  DAL’A  WORKSHEET 


TASK :  //  2 1  STEW  VEGETABLES 


Not  Observed  -  4 

REMARKS; 


.  Graduate  has  a  problem  with  large  quantities 
.  Doesn't  know  when  product  is  done 
.  Takes  shortcuts  to  save  time 
.  Doesn't  follow  recipe  cards  properly  /////  / 

.  Usually  overcook  vegetables,  mushy  product  /// 

-  Usually  done  by  a  copper  king  who  is  rated 
.  Never  been  assigned  // 

.  Task  seldom  done 

.  Graduate  doesn't  understand  the  cooking  times  of  different  vegetables.  It  takes 
longer  to  cook  potatoes  than  celery  or  onions 
.  Doesn't  know  what  finished  product  should  look  like 

.  After  vegetables  are  partially  cooked  then  combined  with  the  stew,  they  turn  up 
the  fire  and  overcook  and  stir  and  breeds  up  the  pieces 
.  Don't  follow  recipe  cards 


PKKSKN'fA-lTON  OK  DA'l'A  WOKKSllKET 


TASK;  a  21  .  PHKr-AkE  dky  dehydrated  foods  _ 


Not  observed  -  2 

REMARKS: 

.  student  doesn't  recognize  product 

.  Doesn't  follow  recipe  on  can;  need  help  from  supervisor 
.  Don't  follow  directions  correctly  // 

.  Not  feuniliar  with  reconstitution  processes 

.  Due  to  inexperience,  needs  help  following  instructions  on  can 
.  Has  no  knowledge  of  dehydration  process 

.  A  fear  factor  in  reconstitution;  lacks  knowledge  in  preparation  of  dehydrated 
foods.  "A"  school  needs  more  preparation  in  this  area 
.  Does  not  know  how  to  reconstitute  products. 

.  Do  not  use  proper  amount  of  water  or  allow  sufficient  time  to  reconstitute 
.  Does,  not  appreciate  the  importance  of  task 
.  Have  problems  with  starchy  foods 

.  Once  they  reconstitute  product,  they  don't  treat  it  as  a  fresh  product 
.  Apparently  not  included  in  the  course;  comes  as  a  surprise  to  graduate 
.  Lacks  knowledge 

.  Don't  use  proper  rehydration  procedures  // 

.  Need  greater  understanding  of  use  of  dehydrated  foods 
-  This  is  usually  done  by  the  copper  kings,  who  are  usually  rated  men 
.  Usually  already  prepared  commercially 
.  Don't  follow  instructions  /// 

.  Add  too  much  water;  don't  measure  and  follow  recipe  cards 
.  Use  fresh  products,  except  for  onions 
.  Has  trouble  weighing  and  measuring  dry  ingredients 

.  Graduate  has  a  problem  with  this  because  he  does  not  read/undcrstand/follow  directions 
.  Not  exposed  to  items  enough  at  school 
.  Very  seldom  use  when  ship  is  in  port  (CONUS) 

.  Incomplete  understanding  of  manufacturer  requirements 
.  (Graduate  had)  not  seen  any  dehydrated  foods  till  arrival  on  ship 
.  Does  not  follow  recipe  cards  or  manufacturer's  instructions 
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PRESKNTATtON  OK  l)Al‘A  WORKSHEET 


TASK;  #J^3_  BAKE  VEGETABLES/FRUITS 


Not  observed  -  5 

REMARKS: 

.  Petty  officers  do  this 

No  baking  while  in  shipyard 
.  Lacks  experience 

.  Not  using  recipe  card;  not  conforming  to  procedures;  lack  of  concern  to  do  the 
job  properly 

.  Do  not  follow  recipe  cards;  do  not  use  recipe  cards  properly  / 

.  Did  not  use  these  methods 

-  This  is  usally  being  done  by  the  copper  King(s)  who  are  usually  rated  men 
.  Never  been  assigned  to  work  as  oven  man 
.  Not  done  this  galley 

.  Not  on  menu  due  to  volume  of  people  served  and  time  consumed  in  preparation 
.  Baked  fruit  assigned  to  baker 

*  I  have  never  baked  and  what  little  are  given  in  A  school  was  not  enough.  If  wc 
could  have  more  baking  in  school  it  would  help 
.  The  graduates  don't  understand  what  fruits  need  to  be  baked 


*  self  rej)ort  by  MSSN 


T 


PRES KNTAT ION  OK  DA'l’A  WORKSUEET 

'I' ASK:  It  24 . GRILL  vecjetable^s _ _ 


Not  observed  -  3 

REMARKS: 


.  Are  not  following  additional  instructions 

.  Lack  concern  -  inexperience  in  what  finished  product  looks  like 
Presently  don't  do  since  command  is  embarked  (?)  -  will  do  later 
.  Use  improper  cooking  oils  resulting  in  greasy  product 
.  Grills  not  functioning  properly 
.  AFRS  not  used 

.  Don't  usually  cook  them  long  enough 
.  Don't  use  these  methods 

-  This  is  not  usually  done  on  our  ship  (or  galley)  /// 

.  Fried  okra/potatoes  never  been  on  menu.  Have  trouble  with  okra  emd  eggplant 
Large  quantities  are  difficult  -  they  get  mushy 
.  They  don't  have  enough  knowledge  to  figure  the  right  temperature  of  the  grill. 


PKKSI-'NTATrON  OK  OA’l'A  WOKKSUKET 


TASK;  tf  <>',•> .  .Qvm -Lltx  ■  vec;etablks _ _ 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF^ 


69 


11 


DON'T  DO 


64 


A  B  C  D  E  F  G  otlicr 


2 

2 

3 

1 

0 

1 

2 

0 

A 

B 

C 

D 

ot  he 

42 

□ 

C 

I 

I] 

REASON  CODES 


Not  observed  -  3 

REMARKS: 

.  Command  in  overhaul;  will  do  when  reopened 
.  Overcook  product 
.  Can't  tell  if  product  is  done 
.  Ovens  not  working 
,  Temperature  and  timing 
.  Not  done  in  oven 
.  Didn't  use  these  methods 
-  Not  done  /////  // 

.  Never  been  assigned 

.  This  method  has  not  been  taught  to  Junior  MS  because  many  Senior  MS  are  unfamiliar 
wi th  1 t 

.  Emphasize  correct  time  and  temperature  in  regard  to  finished  product 
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F'UEiSKNTATrON  OK  OAl'A  WOKKSUEET 


TASK;  #  26  PREPARE  FROZEN  FOODS 


Not  observed  -  2 

REMARKS: 

.  Normally  use  too  much  water  when  cooking 
.  Not  aware  of  procedures  for  roasting  meats 

.  Either  over  or  under  cooked;  not  familiar  with  galley  equipnent 
.  Don't  know  about  proper  thawing  temperature 
.  Can't  tell  when  product  is  done 

.  Prepare  for  a  long  period  of  time;  task  not  done  often  enough;  scared  to  do  it 
.  Quality  of  finished  product  not  up  to  standards 
.  Don't  follow  proper  procedures 
.  Tendency  to  overcook 
.  Too  little  experience 

-  This  should  be  done  and  be  taught  on  the  job  training 
.  Overcook  or  undercook 
.  Lacks  experience 
.  Seldom  done 

.  Wouldn't  follow  directions  on  package;  don't  know  how  to  regulate  temperature  of 
equipment:  has  trouble  with  equipment  -  steamers  and  coppers 
.  This  task  could  be  performed  easily  if  there  were  proper  stecuners.  When  using 
coppers,  much  more  time  is  sometimes  needed 
.  Assigned  to  higher  rated  personnel 

.  When  supposed  to  boil  l*i  gallons/100  servings,  they  may  put  3  gallons  of  water  in; 

don't  follow  recipe  card;  have  to  be  supervised  or  they  tend  to  overcook 
.  Particularly  have  a  problem  determining  the  amount  of  water  to  use 
.  Product  comes  out  mushy 
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ruiiSKwrATroN  (»k  daca.  wokksuket 


TASK;  //  27  PREPARE  FRESH  SALAD 


Not  observed  -  4 

REMARKS; 

Graduates  don't  use  references  without  constant  supervision 
.  Don't  prepare  ingredients  correctly,  i.  e.  wash/chill  correctly 
.  Sanitation  is  a  problem  // 

.  Graduates  don't  use  equipment  properly  (vegetcdsle  chopper,  potato  peeler) 

.  Lack  training  and  experience  // 

.  Don't  know  importance  of  appearance  of  food  on  serving  line 
.  Don't  follow  recipe  card 

.  Graduate  supervises  mess  attendants  who  perform  this  task,  doesn't  do  it  effectively 
.  Progression  preparation  of  vegetcibles  not  followed 
.  Vegetable  preparation  done  by  civilians 
Never  been  assigned  in  galley  // 

.  Not  done  in  this  galley  // 

.  Seldom  done 
.  Done  by  recruits 
.  Done  by  civilians  //// 

.  Student  needs  to  be  exposed  to  more  types  of  salads 
.  Mess  cooks  do  it 

.  By  following  recipe  cards  to  fullest,  quality  of  some  salads  do  not  come  up  to 
standards 


I'KKSKNfA't'rON  OK 


DA'CA  WOKKlUiKKT 


TASK;  #  PREPARE  COOKED  SALAD 


Not  observed  -  6 
REMARKS: 


.  Don't  know  how  to  use  manuals/AFRS  specifically  terms  on  recipe  cards 
.  Lack  attention  to  task 
.  Lack  experience  //// 

.  Tend  to  overcook  maraconi  or  potato  salad 
.  Don't  understand  what  finely  chopped  means 
.  Have  trouble  mixing  ingredients 
.  Have  problem  interpreting  recipe  cards  // 

.  Timing  is  a  problem  so  item  is  ready  for  use  with  the  rest  of  the  meal  i.e.  potato 
salad  is  hot 

.  Can't  tell  when  product  is  ready 

.  Cannot  adequately  make  proportions  for  large  quantities 
.  Don't  follow  recipe  cards 
.  Quality  of  product  is  not  up  to  par 
.  Task  not  done  in  EDF 

-  Never  been  assigned  to  this  galley  ///// 

.  Seldom  done 
.  Done  in  spudlocker 
.  Done  by  civilians  ///// 

.  Can't  follow  directions  used  on  NAVSUP  1090 

.  By  following  recipe  card  to  its  fullest  quality  of  some  salads  not  up  to  standards 
*  Potato  salad  and  macaroni  salad  is  prepared  by  watch  captain 


*  self-report  by  MSSN 
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I'UKSKNl'A'i  rON  Ol-*  DAI'A  WDKKSUKKT 


TASK;  //  I’KUPAKE  M1:AT/SEAF00D/P0ULTRY/SA1JVD 


Not  observed  -  6 

ElEMARKS: 


.  Lack  of  experience/knowledge  // 

.  Poor  attitude 

.  Don't  follow  recipe  card;  can’t  put  together  to  look  appetizing 
,  Sometimes  too  salty  or  has  an  offensive  taste 

.  Sanitation  aspects  of  this  area  (particularly  for  salad)  are  critical.  Graduate 
needs  more  experience  in  this  area 
.  Don't  understand  recipe  card  conversion 
.  Improper  interpretation  of  APRS 
.  Afraid  to  thoroughly  mix  the  ingredients 
.  Lacks  theory 

.  Lack  of  refrigeration  space  on  submarine 
Never  been  assigned  in  galley  // 

Never  been  assigned  to  vegetcible  preparation 
.  Done  by  more  experienced  people  (Petty  Officers)  // 

.  Not  done  this  galley  //// 

.  Need  more  experience 
.  Civilians  do  this  /// 

.  Salad  bar  serving  temperature  is  not  correct  so  cannot  serve  this  now 
.  Don't  follow  safety  procedures  to  prevent  food  poisoning;  mix  chicken  salad  when 
too  hot;  fish  at  room  temperature  too  long  in  preparation 
.  Has  trouble  with  time  in  preparation  of  this  type  of  dish 
,  Finished  product  not  up  to  standards 
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l•K^•:l;l^N^ATroN  ok  dal'a  wokksiiket 


TASK:  /A  30  PREPARE  GEI.ATIN  SAI.AD 


Not  observed  -  4 

REMARKS; 

.  Graduates  don’t  know  measurements;  gelatin  doesn't  become  firm 
.  Civilian  does  job 
.  Lack  of  experience  // 

.  Does  not  follow  recipe  cards 

.  Lacks  experience  due  to  infrequent  preparation 
.  Problems  with  different  sizes  -  "chop,"  "mince,"  "dice" 

.  Lacking  in  basic  reading  abilities  and  comprehension 
.  Don't  know  certain  fruits  break  down  in  jello 

.  The  gelatin  is  put  in  freezer  to  set  and  is  forgotten;  usually  forget  to  add  the 
fruit  at  the  proper  time 
.  Does  not  use  AFRS  cards 
,  Can't  follow  directions 
-  Never  been  assigned  in  the  galley  // 

.  Never  been  assigned  to  vegetable  preparation 
.  Not  done  in  this  galley  // 

.  Done  in  spud  locker 
,  Civilians  do  this  // 

,  Wouldn't  follow  directions;  throw  in  all  vegetables  and  fruit  at  the  same  time 
.  Used  more  for  decoration;  not  frequently  done;  make  too  liquid;  Galley  has 
designated  salad  men 

.  Has  trouble  measuring  proper  amounts  of  water 
.  It  would  help  if  they  could  do  salads  in  bulk 
.  They  don't  dissolve  gelatin  completely 
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rUKSENTATION  l)K  HA'l'A  WORKSHEET 


TASK;  #  -31  PREPARE  SALAD  DRESSING 


Not  observed  -  6 

REMARKS: 


Command  uses  packaged  -  graduate  doesn't  follow  instructions 

Civilian  does  job 

Use  all  bottled  dressings  // 

Problems  measuring  ingredients  -  poor  quality  taste  and  experience 

Problems  with  recipe  conversions 

Doesn't  know  how  to  prepare  any  salad  dressing 

Do  not  follow  recipe  cards  // 

Standards  not  met 

Not  enough  experience 

Never  been  assigned  in  the  galley  // 

Never  been  assigned  to  vegetable  preparation 
Commercially  prepared  //////////////////// 

Not  done 

Civilians  do  this  // 

Not  enough  experience  to  do  a  good  job 
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PKESKNTATrON  OK  DALA  WORKSHEET 


TASK:  #  32.  PREPARE  SOUPS 


Not  observed  -  4 

REMARKS : 


.  Not  enough  time  for  graduate  to  handle  job 
.  Large  quantity  problem 
.  Lack  of  experience  // 

.  Don't  follow  recipe  cards  sufficiently 
.  Not  sure  how  to  use  kettle 
.  Can't  follow  steps  of  proper  procedure 
.  Too  often  will  overcook  vegetables  in  soup 

.  Utilization  of  leftovers  to  be  used  in  soups  is  not  being  considered  at  the 
completion  of  meals 

.  Have  problem  reconstituting  dehydrated  bases 
-  Never  been  assigned  in  the  galley  // 

.  Never  been  assigned  to  the  coppers 

.  Have  difficulty  in  measuring  correct  amount  of  water 
.  Don't  follow  directions 
.  Performed  by  Petty  officers 


.  lloesn't  understand  terms  of  recipe  cards 
.  Not  attentive  to  temperatures  on  qrill 
.  Doesn’t  care  how  finished  pn>duct  looks 

.  Lack  of  speed  -  cannot  prepare  various  types  of  eqqa  (over  easy,  etc.)  // 

.  Need  to  develop  system  on  qrill 

.  Too  slow?  lacks  experience  to  keep  up  with  the  needs 
.  Can  only  cook  one  order  at  a  time 

.  Doesn't  use  tools/equipment  properly;  needs  supervised  practice 
.  Graduate  did  not  know  when  eqqs  are  cooked 
.  Cannot  differentiate  between  easy  and  medium 
.  Cooked  eqqs  too  far  in  advance 

.  Don’t  make  sure  the  eqq  whites  are  completely  cooked 
.  AFRS  t»ot  used 
.  Needs  more  experience 
-  Have  trouble  calibratinq  qrills 
.  Niqht  cook 
.  Civilians 

.  Hard  to  control  temperature 

.  Most  trainees  have  trouble  understandinq  difference  between  medium  and  hard  I'twked 
eqqs 

.  Has  not  had  any  experience  in  coirkinq  eqqs  in  larqe  amounts,  which  would  help 
him  when  he  reaches  the  fleet 

.  By  followinq  recipe  cards  for  such  items  as  hard  boiled  eqq,  or  soft,  sometimes 
do  not  come  up  to  standard 

.  Dvercook  (mostly  scrambled);  liave  a  problem  breakinq  eqqs  when  fryinq;  Have  a 
problem  movinq  quickly  enouqh  when  preparinq  larqe  quantities 
,  Can’t  keep  up  with  chow  line 
.  Need  experience  in  timinq  cookinq 
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PKKSl'.N  l'ATrON  Ol-'  DATA  WOKKSUKET 


TASK  ;  //.  3;^.  PREPARE  YEAST  RAISED  DOUGH  PRODUCTS 


Not  observed  -  3 

REMARKS: 

.  All  bakers  are  Petty  Officers 
.  Doesn't  understand  terms  on  recipe  cards 
.  Not  enough  experience  to  perform  task  //// 

.  Lack  of  attention  to  details  on  recipe  cards 
.  No  baking  -  all  baking  products  purchased  // 

.  Doesn't  understand  recipe  cards 
.  Different  environment  and  different  equipment 

.  Not  enough  experience  or  responsibility  but  has  basic  knowledge 
.  Doesn't  know  when  to  proof  or  punch  dough 
.  Not  enough  training  in  theory  or  preparation  // 

.  Can't  adjust  cooking  times  for  temperature  variation 
.  Can't  handle  yeast  products 

.  Graduates  haven't  done  enough  to  understand  what  finished  product  looks  like 
.  Doesn't  follow  recipe  // 

.  Afraid  to  let  dough  rise  enough 

,  Now  gaining  experience  in  galley  before  being  assigned  to  bakeshop 
.  Don't  check  water  temperature  to  make  sure  it's  proper 

.  Needs  limited  supervision  as  to  when  dough  is  ready  for  punching  and  when  product 
is  ready  for  cooking 
.  SS  has  lack  of  space 

-  Never  been  assigned  in  bake  shop  //////// 

.  Don't  have  much  background  in  baking 
.  Already  prepared  // 

.  No  baking  done  /// 

.  Coimnercially  purchases//////// 

.  Galley  has  designated  baker  // 

.  Don't  follow  the  recipe  card  service;  a  separate  section  is  assigned  this  activity; 
baking  understanding  is  very  limited  // 

*  Since  I  joined  the  Navy  I  have  wanted  to  learn  to  bake  but  have  not  yet  received 

any  opportunity  to  learn  except  for  a  little  training  in  A  school  which  was  not  near 
enough.  I  only  spent  one  week  in  the  bakeshop  and  in  my  opinion  it  takes  a  lot 
longer  to  learn  to  bake. 

.  Has  a  hard  time  breaking  down  recipe  cards  for  large  amounts 

.  Due  to  lack  of  time,  personnel,  more  experienced  MSs  are  assigned  to  this  task 
.  Need  more  experience  in  making  up  dough 

.  Don't  have  enough  time  to  prepare  their  product;  no  baking  done 


*  Self  report  by  MSSN 
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TASK:  #JL 


PRESENTATCON  OK  DA  TA  VJOKKSllEET 
PREPARE  COOKIES 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF. 


A  B  C  D  E  F  G 


10 

8 

8 

1 

3 

0 

lI. 

0 

< - 

□ 

□ 

□ 

□ 

■ 

REASON  CODES 

DON’T  DO 

ll 

A  R  C  D 

rornrfi 


Not  observed  -  3 

REMARKS: 

Doesn't  follow  recipe  cards  and  understand  terms  // 

.  Lack  of  attention  to  details  on  recijje  cards 
.  Lack  of  experience  // 

Locally  different  environment  and  different  equipment 
!  Have  problem  with  specific  cookies;  tend  to  overcook  bars,  brownies 
.  Not  enough  experience  or  responsibility  but  have  basic  knowledge 
.  Forgets  to  put  in  proper  ingredients 

.  Not  enough  training  in  theory  and  not  paying  attention  to  detail 
.  Cannot  follow  recipe  cards 
.  Poor  knowledge  of  baking 
.  Bought  all  pastries 

.  At  times,  had  difficulty  in  attaining  consistent  size  and  shape 
.  Need  to  show  graduates  several  times 
-  Never  been  assigned  in  bake  shop  ////// 

.  Done  in  bake  shop//// 

.  Done  commercially  //////// 

.  Don't  have  a  chance  to  make  cookies 
.  Not  enough  practice 
.  Galley  has  a  designated  baker 
.  Wardroom  buys  cookies  from  EDF 
.  Doesn’t  follow  the  recipe  card 

.  Baking  knowledge  very  limited  . 

*  Since  I  joined  the  Navy  I  have  wanted  to  learn  to  bake  but  have  not  yet  received 
any  opportunity  to  learn  except  for  a  little  training  in  A  school  which  was  not 
near  enough.  I  only  spent  1  week  in  the  bakeshop  and  in  my  opinion  it  takes  a  lot 
longer  to  learn  to  bake 

.  Due  to  lack  of  time/personnel,  more  experienced  MS  assigned  to  task 

.  Overmix  dough  j  v  •  v 

.  Lack  experience;  usually  a  2nd  Class  or  above  is  assigned  this  task 

.  Overbake  most  of  the  time 


*  Self  report  by  MSSN 
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KNTA^I'ION  ok  DA'l'A  WOf^KGUKKT 


TASK 


DO  WITH  EASE  DO  WITH  DIKE.  DON'T  DO 


SURVEY  RESULTS 


ABC  D  r>ther 


REASON  CODES 


REi-L\RKS 


Large  quantities  are  a  problem 
Using  recipe  once  didn't  work;  does  own  way 
Difficult  to  use  without  experience 
Equipment  is  different 
Problem  with  the  crust 

Not  enough  experience  or  responsibility  but  has  basic  knowledge 

Overmix  pie  dough;  use  wrong  speed  wd  attachments  for  mixing  dough 

Too  often  overaix,  not  following  APRS 

Ship  has  fulltime  b2dcer  and  no  apprentice  program 

Not  enough  practice  to  recognize  good  final  product 

Store  bought  // 

Poor  knowledge  of  baking 

Doesn't  follow  APRS 

Qu£mtity  cooking  is  needed 

Never  been  assigned  in  bake  shop  ////// 

Commercially  prepeured  /////  /////  / 

B^dce  shop  does  this  /// 

No  bakery  // 

Galley  has  designated  baker;  wardroom  buys  pie  from  EDF 
Since  I  joined  the  Navy  I  have  wanted  to  learn  to  bake,  but  have  not  yet 
received  ^uly  opportunity  to  learn  except  for  a  little  training  in  A  school 
which  was  not  near  enough.  I  only  spent  one  week  in  the  bakeshop  and  in 
my  opinion  it  takes  a  lot  longer  to  leeurn  to  bake. 

Due  to  lack  of  time  emd  personnel,  higher  MS  are  assigned  this  task 
Need  a  lot  of  practice  for  pie  crust 
Junior  personnel  have  limited  training  in  baking 
No  baking  done  by  recent  graduates 


rUKSKNl'ATrON  (»K  OA'l  A  WOKKSUEET 


TASK:  H  I'RJ^W-;  ^XIIC’K  UKKAa-^  (PANrAKKS,  BISCUITS,  OOFPKE  CAKE,  ETC.) 


Not  observed  -  5 

REMARKS : 

.  Large  guaotity  (a  problem?)  // 

.  Never  put  forth  effort  to  learn  baking 
.  Do  not  follow  recipe  cards  // 

.  Trc'ul'ile  is  overmixing  biscuits 
.  Lack  experience  // 

.  Biscuits  and  hot  cakes  only  -  problem  with  large  amounts 
.  Not  enough  experience  or  responsibility,  but  have  basic  )cnowlcdge 
.  Doesn't  know  proper  tools;  overmix,  use  wrong  speed;  don't  set  proper  temperature 
of  grill 

.  Not  enough  training  in  theory,  not  familiar  with  proper  attachments  to  be  used 
w)\cn  leaking 

.  Need  more  pi  act  ice  and  experience  to  do  well 
.  Don't  follow  recipe  card  for  pancakes 
.  Bought  all  pies 

Never  been  assigned  to  bake  shop  ///// 

.  Don't  know  the  proper  tools  to  use 
.  Bake  shop  does  // 

.  Difficulty  with  biscuits 
.  Commercially  done  // 

.  Pancakes  only  with  ease  // 

.  Do  this  out  of  order;  don't  know  why  ingredients  must  be  added  in  a  specific  way 
.  Galley  has  a  designated  baker 

.  Because  of  lack  of  tiroe/personnel ,  higher  rates  do  this 

*  Since  1  joined  the  Navy  1  have  wanted  to  learn  to  bake  but  have  not  yet  received 
any  opportunity  to  learn  except  for  a  little  training  in  A  school  which  was  not 
near  enough.  I  only  spent  one  week  in  the  bakeshop  and  in  my  opinion  it  takes  a 
lot  longer  to  learn  to  bake 
.  Junior  personnel  have  limited  training  in  baking 
.  Performed  by  P.O. 

.  Have  trouble  with  liquid  when  adding  to  recipe;  don't  think  about  small  details 


•  Self  report  by  MSSN 


106 


107 


Rb:AS0N  COOKS 


Not  v'haei  vtHl  -  4 
REMARKS : 


.  ^.U'jiOvwt^  \loti»i\*t  kiK'w  wh<*t  ^}vu|Hnont.  to  v»ao 
.  SvMwt  imos  flAwr  tvx'  stionv) 

.  v|Ui*nt\tios  (a  i'robU>m?) 

.  N*>vt5r  ch»oks  to  swe  it  ohilledi  umx'uoisrntHl  atK^ut  ^-juality 
.  l.Ack  of  «>xi'«>ri0i\c«> 

.  IX'n't  follow  rociv't>  caixls  // 

.  l.acK  oxi'^rionoe  due  to  infrequent  lU'eixxiAtion 
.  t>on’t  understand  directions  on  oaix-reoii'e  card 

.  tX\n't  follow  AKKS  vlon't  dissolve  vjranulated  uelatini  uelatin  won't  set  uj'  vnov'evly 
,  IrftcK  of  equiixnent  I  don't  read  instruotiv'ns  carefully 
.  Oiv i  1  i ans  ju  eixare 
.  IV'esn't  follow  directions 
~  Never  beei\  assiv]nevl  to  bake  shvip  /// 

.  Nv't  encx'untered  dxtrinv)  time  in  bake  shop 
.  IX'ne  by  si'ecialists 

.  Not  done  here  -  done  ii\  Urke  slx'p  /// 

.  Niubt  t-xx-vk 
.  Civilians  do  this 
.  Make  too  liv^uid  // 

.  Won't  follow  direct iv'ns 

.  Baker  and  salad  men  are  designated  to  preixire  uelatin 
.  Have  troxible  with  different  tyj'es  of  salad 


TASK 


.Pfifi£Alik:j;'£Ui.T  PESSSRTS 


SURVEY  RESULTS 


DO  WITH  EASE  DO  WITH  DIFF.  DON'T  DO 


REASON  CODES 


Not  observed  -  9 

REMARKS: 


Problems  with  lari^e  quantity 

Do  not  know  difference  between  dicinq  and  cubinq 
Normally  take  shortcuts  resultinq  in  yield  less  than  desired 
Do  not  know  how  to  combine  inqredients  to  expand  on  basic  re- 
Poor  knowledqe  of  bakinq 
Doesn't  follow  APR// 

Civilians  prepare 

Never  been  assiqned  in  bake  shop  //// 

Done  by  specialists 
Not  done  this  qalley  /// 

Civilians  do  this  /// 

Use  pro-prepared  product 

Baker  is  desiqnated  to  prepare  fruit  desserts 


PUliSKNl'ATrON  OK  DATA  V>)()t<KmiKli:T 


I'ASK ! 


SURVEY  RESULTS 


DO  WITH  EASE  DO  WITH  DIFF 


ri:ason  codes 


REMARKS 


Graduates  have  a  problem  with  large  quantities 

Never  check  to  see  if  chilled,  unconcerned  about  quality 

Don't  follow  recipe  cards 

Using  an  instant  mix  graduate  does  okay,  if  from  scratch  product  not  up  to  standards 
Lack  experience  // 

Product  usually  purchased  commercially 

Tend  to  overmix  ingredients  especially  rice  cooking  and  egg  custard 
Not  familiar  with  equipment 

Product  usually  has  wrong  consistency,  careless  when  separating  eggs 
Sanitation  of  products  after  preparation  are  lacking 
Includes  all  ingredients  in  product,  but  does  not  follow  procedure 
Does  not  follow  recipe  cards  /// 

Need  more  practice  in  the  application  of  knowledge 

Has  a  poor  knowledge  of  baking 

Never  been  assigned  to  the  bake  shop  ///////// 

Lack  practice 
Use  a  redimix  type 
Won't  follow  directions 
Galley  has  a  designated  baker 
Buy  product  commercially 

Graduate  doesn't  measure  properly,  mix  stuff  by  guess 
Task  doesn't  appear  on  worksheet  // 

Task  performed  by  petty  officers 


A 

B 

c 

D 

t>t  In  I 

E 

E 

E 

E 

0 

10 

7 

7 

3 

2 

1 

5 

0 

I'RKSl'.NrATrON  (>K  I»AI  A  V,;t jitKUUKET 

TASK:  #41..  OBTAIN  RECIPE  CARD  FOR  SELECTED  PRODUCT 


Not  observed  -  3 

REMARKS : 

.  Graduate  has  a  problem  with  large  quantities 
.  Cards  are  missing  due  to  improper  filing,  they  don't  care 
.  Do  not  understand  color  codes  used  on  recipe  cards 
.  Do  not  understand  importance  of  following  the  recipe  cards  /// 

.  Do  not  use  cards  but  rather  seek  advice  on  problems 
.  Cards  are  not  available 

.  Break  out  recipe  card,  but  go  ahead  on  their  own 
.  Too  lazy  to  use  recipe  cards,  rather  do  it  themselves 
.  Thumb  through  all  cards  instead  of  using  index 
.  Need  to  stress  recipe  card  usage 

-  Because  of  the  training  the  graduate  is  getting  from  the  school,  this  is  easy 
for  him  to  do  because  he  has  the  basic  knowledge 
.  Done  by  senior  cooks  /// 

.  Recipe  cards  are  not  available 
.  Doesn't  know  how  to  use  recipe  card  index  /// 

.  Graduate  is  not  assigned  this  task 

Doesn't  return  cards  in  proper  place  and  consequently  next  time  can't  be  found 
.  Doesn't  give  proper  care  to  handling  APRS  cards 
.  Average  graduate  unable  to  do 
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PKK.'iKNrAl  fON  OK  OAl  A  WOKKSllKliT 

TASK;  CONVEKT  KECIPL’S  TO  DETERMINE  AMOUNT  OF  FOOD  TO  BE  PREPARKD 

AT  A  MEAL  IN  ACCORDANCE  WITH  GALLEY  PREPARATION  WORKSHEET  (10901 


Not  observed  -  1 

REMARKS: 

.  Problem  with  large  quantities 
.  Lack  math  skills 

.  Don't  lack  knowledge  but  have  indifferent  attitude 

.  Don't  know  how  to  perform  math  to  do  conversion.  Skill  isn't  often  required 
of  A  school  graduates  // 

.  Mostly  don't  know  their  basic  math  /// 

.  Lack  self-confidence  in  figures  // 

.  No  desire  to  do  it;  lack  of  concern  about  the  finished  product 
.  Can't  convert  quantities  for  mass  feedings 
.  Can't  apply  formula  to  break  down  // 

.  Doesn't  know  how  to  break  down  formulas  for  odd  numbers  of  portions 
.  Relies  too  much  on  memory;  should  use  reference  cards  when  in  doubt 
.  Don't  follow  directions 
.  Don't  use  AFRS 

.  Don't  understand  recipe  conversion  // 

.  Not  enough  experience  (hands-on)  to  perform  for  large  mass  feeding 
.  Lack  of  time  (they  know  how) 

Because  of  the  training  the  graduate  is  getting  from  the  school,  this  is  easy  to 
do  for  him  because  he  got  the  basic  knowledge 
.  Done  by  senior  cooks  //// 

.  Lacks  skill 
.  Needs  more  practice 

.  Have  a  problem  with  math.  Know  steps  okay.  Know  procedures  but  forget  how.  Tend 
to  run  short;  needs  work  with  math  and  conversion  // 

*  During  school,  I  failed  the  recipe  conversion  phase  of  tne  school. 

*  I  use  the  Watch  Captain  math  and  we  are  not  given  the  job  of  doing  this.  I  know 
it  would  help  me  and  given  the  work  I  think  1  could  do  it. 

.  Graduates  state  that  in  school  not  enough  time  is  spent  to  really  get  in-depth 
on  recipe  conversion 

.  Should  have  more  training  with  these  in  bulk  production 
.  Graduates  do  not  know  how  to  find  his  working  factor  for  the  breakdown 
.  Don't  check  galley  worksheet.  Some  problems  with  math 
.  Forget  how  to  convert;  would  rather  guess 
.  Doesn't  understand  terminology 

.  Have  the  ability  to  compute  but  take  longer  to  finish 


*  Self  report  by  MSNN 


ill 


rKi-;;ii;Ni  ATroN  ok  data  woKKijiiKUT 


TASK: 


If  4  i  ADJUST  YIKLU  OF  RECIPE  CARDS 


Not  observed  -  2 

REMARKS; 

.  Lacks  math  skills  ////  / 

.  Lacks  technical  knowledge 
.  Not  confident  in  own  calculations 

.  Only  done  during  inspections,  food  service  training,  etc. 

.  Cannot  convert  recipes  for  mass  feedings  // 

.  Does  not  know  how  to  break  down  recipes  for  odd  number  of  portions 
.  Did  not  know  how  to  use  cards  // 

.  Too  lazy  to  learn  recipe  conversion 

Weren't  forced  to  do  recipe  conversion  so  went  on  their  own.  Products  were  unsat. 

.  Not  enough  hands  on  experience  to  perform  for  large  mass  feeding 
.  They  know  how,  but  not  done  due  to  lack  of  time 
.  Senior  MS  do  this 

-  Because  of  the  training  the  graduate  is  getting  from  the  school,  this  is  easy  to 
do  for  him  because  he  got  the  basic  knowledge 
.  Done  by  senior  cooks  //// 

.  Lacks  skills 
.  Needs  practice 
.  No  knowledge  // 

.  No  measuring  equipment  in  galley 

.  Problem  with  math  -  know  procedures  ok.  Had  difficulty  in  following  correct  pro¬ 
cedure  until  food  service  team  came  aboard  -  he  refreshed  his  training 

.  No  real  understanding  of  theory 

.  Should  have  some  time  using  these  even  if  just  a  day  or  two  on  uses  in  bulk  to  help 
the  men  when  they  get  to  the  fleet 
.  Don't  follow  directions 

.  Most  have  basic  knowledge  of  the  procedures  but  have  a  poor  background  in 
math 
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I’KKSKNl'ATrON  OK  DA  TA  WOKKLlUKliT 


TASK;  //  4^  t>OKTION  INDIVIDUAL  SERVINGS 


Not  observed  -  2 

REMARKS: 

.  Lack  experience  -  not  worried  if  run  out  of  food 
.  Favoritism 

.  Can't  determine  a  given  amount  of  meat 
.  Lack  of  experience  and  inattention  to  detail// 

,  Require  constant  supervision 
.  Problem  in  estimating  the  proper  portions 
.  Doesn't  know  what  the  proper  portion  size  is 

.  Serve  friends  too  much  -  don't  follow  instructions  of  supervisor 
.  Platters  placed  on  tables  -  N/A 

.  When  personnel  complain  of  not  getting  enough,  they  give  more 
.  Too  generous 
,  Doesn't  use  AFRS 

.  Doesn't  seem  to  worry  about  the  food  running  out,  or  the  work  others  have  to  do 
to  make  up  their  mistakes 
.  Civilians  do  this 

-  Graduate  doesn't  know  the  equipment  to  use  for  serving  portions  required  by  the 
recipe 

.  Lacks  skill 
.  Needs  more  practice 
.  Uses  wrong  tools 
.  Can't  use  recipe  card  correctly 
.  Civilians  do  this  // 

.  When  preparing  individuals,  won't  put  same  ingredients  on  each.  Hurry  too  much 
Sometimes  gives  too  much  to  person  he  knows 
.  Understand  what  size,  but  do  not  have  the  proper  galley  utensils 

.  Proper  galley  utensils  such  as  (sized)  scoops,  ladles,  etc.,  are  not  in  galley  // 
.  Most  personnel  have  not  been  taught  how  many  ounces  constitute  a  sizable  ration 
.  Know  the  meaning  of  portion  control  but  has  own  ideas  on  serving  line  proportion 


I'UKSI-NTATrON  (M-‘  DAI'A  WOKKimKlVr 


I ‘ ui'; I  'AKi';  I  N(  ;ni;i) I  knts  ( i kk/wi:  i  ( ai/ lua x )NS'r ri'UTK/M_i  x/ktc\  ) 


SURVEY  RESULTS: 


DO  W ITH  EASE  DO  _W  LTH  DIFF _ DON ' T_Dq 


r^z^-L 


Not  observed  -  I 

REMARKS ; 

,  No  probloin  woiqhinii;  don't  know  theory  behind  reconstitution  or  mixinv) 

.  Ldokimi  time  he'll  Alter  recipe  to  complete  in  timefr^une  on  worksheet  without 
regard  to  quality 
.  Toi'  slow  -  lAck  of  experience 

.  IX'tn't  Always  weiqh  or  moAsure  inqredients .  Don't  know  im(K>rtance  of  this 
step 

.  Do  not  follow  instructions.  Don't  handle  reconstituted  product  properly. 

hack  of  Attention 
.  haste  math 

.  Have  problem  readinq  scales 

.  hack  t>f  attention  to  detail  -  proper  procedure  // 

.  Some  weasur inq/mixinq  problem;  have  trouble  qettinq  riqht  consistency  (e.q.  cottaqe 
cheese) 

.  Insufficient  time  between  meals  to  weiqh  and  measure  exactly 
.  Don't  know  t>ow  to  use  scales  and  measurittq  cups 
.  Doesn't  .Apply  what  Ivas  been  tauqht  in  school 

.  IXin't  take  time  to  use  scales  or  measurinq  sjhaohs.  Takes  shortcuts. 

.  LXin’t  understaiul  the  imi^ortanco  of  this  task  and  as  a  result  are  not  careful 
.  Can't  follow  recipe  card  // 

.  Trouble  usinq  scale 

.  Throw  everythinq  together  instead  of  usinq  projier  procedures 
.  Don't  understand  proptjr  procedure 

.  When  they  do  it,  usu.illy  put  imire  tl>an  suppr>sed  to 
.  IXiesn't  understand  wl»y  certain  thinqs  are  aupixaaod  to  he  done 
-  This  is  due  to  knowledge  gain  from  school 
.  hacks  skill 

.  Confusi'8  dry  measures  with  liquid 
.  Won't  measure  propt>rly 
.  No  real  understand! n<i  of  theory 

.  Proper  measurinq  cups,  pitchers,  scales,  etc.,  are  missing,  which  prevents  correct 
actions  in  titis  task 

.  Can't  remt'inl't'r  tu'w  m.»ny  cups  in  a  pint  -  don't  follow  cards 
.  IX'tn't  knttw  how  to  use  scales  properly,  and  liow  many  cups  in  a  gallon 
.  Rea|ton.slbl  lity  of  senior  If) 

.  Needs  imtre  knowledge  of  reconstituted  items  -  why  correct  measures  are  rctquired 


t, 

Wi. 
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rUKSKN-lWl'rON  OK  OA'fA  WOKKSllEliT 


TASK :  //  46_.  DKTKHMINK  APPHOPKIATK  INCjREDIENT  SUBSTITUTIONS 


Not  observed  -  2 

REMARKS: 

.  Graduate  is  scared  to  substitute 

.  Lacks  experience  in  determining  substitutions  //// 

.  Lacks  knowledge,  cannot  use  references  // 

.  Hasn ' t  been  trained  to  do 
.  Needs  greater  skill  with  math 
.  Lacks  attention  to  procedure 

.  Graduate  not  allowed  to  unless  approved  by  LPO 
,  Usually  they  just  leave  out  missing  ingredient  /// 

.  Don't  know  what  to  substitute  ///// 

.  Graduate  can't  get  the  scope  of  the  situation 
.  Do  not  use  recipe  cards 

.  Always  seek  advice  from  Watch  Captain  // 

.  Galley  chief  does  //// 

.  Lacks  theory 

-  This  is  usually  done  by  the  watch  in  charge  /////// 

.  Inexperienced  in  use  of  recipes  //// 

.  Lacks  training  in  this  // 

.  Needs  practice 

.  Graduates  would  only  omit,  not  substitute 
.  Graduates  have  no  idea  what  to  substitute  //// 

.  Decision  made  by  senior  petty  officer  /// 

.  More  training  is  needed  in  this  area  from  the  galley  supervisors.  Appropriate 
training  can  eliminate  this  difficulty 

*  No  one  ever  showed  me  how  to  do  it 

*  Not  explained  to  "A"  school  student 


*  Self  report  by  MSSN 
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rUKSKNTATrON  OK  DATA  WOKKiJllKKT 

TASK:  OPERATE  ELECTRICALLY  CONTROLLED  FOOD  PREPARATION  EQUIPMENT 


Not  observed  -  1 

REMARKS: 

.  Graduate  is  scared  to  operate  // 

.  Lacks  experience 
.  Lacks  knowledge  // 

.  Not  adequately  trained,  can't  use  manuals  to  determine  how  to  use  equipment 
.  Equipment  is  different 

Graduate  needs  break  in  time  to  familiarize  with  equipment  on  ship 
.  Doesn't  know  how  to  shift  food  mixer 
.  Safety  precautions  are  not  always  followed  // 

.  Does  not  know  safety  procedures  e.g.  meat  slicer 
-  Submarine  ranges  are  not  taught  in  A  school 

.  Don't  follow  safety  rules,  use  water  to  clean  grill  and  ovens 
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rUKSKNl’ATEON  OK  OATA  KO^tKiJUKlilT 


I 

'1 
% 

'j 

k 

TASK:  #  48  OPERATE  NON- ELECTRICALLY  CONTHOLLED  FXX)D  PREPARATION _  C 


EQU I PMENT/UTENS I LS 


Not  observed  -  1 

REMARKS : 

.  Don't  know  how  to  operate  steam  jacketed  kettle 
.  Forgetful  on  proper  use  of  equipment,  not  safety  minded 
.  Lacks  knowledge  // 

.  Equi^ent  is  different 
.  Inattentive  to  detail 

.  Use  more  experience  personnel  especially  with  meat  slicer 
.  Doesn't  handle  knives  properly 
-  No  such  equipment  used 
.  None  in  this  galley 

.  Don't  know  what  pop  off  valves  on  coppers  are  for  and  how  to  use 


i'i;i’;:;i';NTA'n.ON  ok  da'I'a  wo'kk.s’hkkt 


TASK:  //  49  __  CLEAN/SANITIZE  FOOD  PR£aPARATION  AND  SERVING  LINE  AREAS/EQUIPMENT 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF .  DON ' T  DO 


84 


A 

B 

c 

D 

E 

F 

G 

other 

7 

10 

2 

7 

8 

1 

0 

0 

Not  observed  -  0 

RER^RKS : 


41 


REASON  CODES 


22 


1 


BCD  other 


1 - 

’ 

, 

■■■  - 1 

LiJ 

9 

1 

Ll 

Ij 

•  Civilians  do  this  job  // 

Graduate  does  not  know  how  to  break  down  equipment  to  deem 
.  Don't  know  how  or  feel  it  is  not  their  job  (demeaning)  // 

.  Don't  take  time,  do  not  understand  importance  of  sanitation  //// 

.  Not  trained  to  sanitize  certain  equipment 
Don't  take  time  to  do  a  good  job 
-  Don't  Icnow  what  to  deem  or  how  to  clean 
.  Requires  constant  supervision  // 

Task  performed  by  mess  cooks 
.  Can't  determine  proper  cleaning  utensils 

•  Don  t  use  proper  sanitation  procedure 
Done  by  recruits  // 

Done  by  civilians  //////// 

•  Inadequate  knowledge  of  sanitary  procedures 

•  Trainee  has  no  understanding  of  deam  as  you  go  policy  // 

A  three  compartment  sink  can  help  with  this  task.  Then  training  is  needed 
on  ^e  importance  and  purpose  of  the  three  compartment  sink  method 
Need  more  understanding  on  sanitizing  and  its  importemce,  and  for  keepinq 
service  line  clean  // 

.  Should  clean  with  vinegar  not  soap  and  water,  never  shown  how  to  clean 
equipment 

.  Doesn't  thoroughly  clean,  covers  are  often  neglected 
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PKKSKNTA’irON  OK  DAl  A  WOKKSllKKT 


TASK ; 


CI.I  IAN/Rin'lI.  r.  DIUT  KAT  l•‘l<Y^:l{ 


Not  observed  -  1 

REMARKS: 

.  Graduate  doesn't  know  where  to  start 
.  Forqets  to  check  valves,  lacks  experience 
.  Doesn't  understand  importance  of  cleanliness 
.  Doesn't  know  safety  procedures  /// 

.  Inexperienced 

.  Safety  and  sanitation  are  inadequate 

.  Has  the  training  but  does  not  apply  to  the  job.  Takes  short  cuts 
.  Doesn't  follow  technical  manuals 
.  Requires  constant  supervision 
.  Lacks  interest 

.  Doesn't  know  proper  procedures  for  cleaning  // 

.  Most  don't  want  to  clean  the  correct  way  because  they  like  their  breaks 
to  be  long  ones 
.  Performed  by  civilians 

-  Graduate  is  unfamiliar  with  the  equipment  // 

.  Watch  captain  docs 
.  Civilians  perform  /// 

.  Considering  have  a  unique  fat  fryer  they  adjust  to  it  pretty  well 
.  Fill  up  and  leave  valve  open.  Leave  grease  underneath.  Put  grease  in  before 
dried  properly  -  spits.  Cannot  follow  existing  procedures 
.  Food  attendant  assigned  this  job 

.  Graduate  is  not  being  trained  that  cleaning/refilling  fryer  is  of  great  importance 
al  so  that  storing  the  shortening  prolongs  the  life 
.  Need  more  time  on  how  to  clean  the  equipment 
.  Must  clean  (drain/strain)  fryer  after  use 
.  Don't  follow  all  steps  in  the  cleaning  // 
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T 


•i'ASK :  /;  51 


I’Kl'iSKf.  t'.VnON  ()!•'  D/Vl'A  wdKKSUKl'.T 
COFFEE/TEVCOCOA  „  _ _ _ 


SURVEY  RESULTS:  DO  Wl  l'U  EASE  DO  WITH  DIKE. 

« [7  ...ji _ J,._ 

A  B  C  D  E  F  G  otimc 


13 


.  DON  '  T  DO 


h-  A  <- 


H  G  1>  other 

n 


i-Lij 


REASON  GODKS 


Not  observed  -  3 

KEa\UKT. : 

.  Graduate  does  not  check  water  temperature 

.  Not  sure  of  proper  procedure,  need  some  knowledge  about  coffee  ix>ts  and  coffee 
making 

.  Use  instant  /// 

.  Civilians  do  this  // 

.  Don't  understand  junount  of  water  to  use  with  amount  of  coffee 
.  Mess  attendant  does  this 

Done  by  recruits  ///// 

.  Done  by  civil  iws  /////  /// 

.  Done  by  mess  cooks  /// 

.  Should  be  dropped  front  school  training 

.  Done  by  MAA 


ok  data  v;oi<i<:;iii;(”c 

TASK:  (I  52  lX>AU/UNLOAD  OVENS _ _ 


StIRVF.Y  RKSUr.TS: 


DO  WITH  KASt-: 
125 


DO  WITH  DIFF, 
16 


A  n  C  D  F  1'  G  other 


E 

6 

0 

mnni 

LL_ 

_ 

j 

L,.l 

DON ’ T  DO 

— _ n 

V 

A  B  C  1)  titho 


0 


RFASON  CODES 


Not  observed  -  1 

REMARKS : 


Pans  are  heavy  and  difficult  to  hwdle  when  lifting  to  chest  level 
Doesn't  know  proper  procedures 
Lack  attention  to  safety 
Likely  to  spill 

Doesn't  follow  procedures  for  ship 

Doesn't  wemt  to  teO^e  the  time  to  balance  the  load  on  the  shelves  in  the  oven 
Wouldn't  time  things  when  load  oven,  lacked  experience  to  keep  track 
Graduate  has  a  habit  of  putting  food  in  the  ovens  and  forgetting  them 
Don't  know  the  capabilities  of  the  ovens 
Not  assigned  // 
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I'.Nl’AT  tON  OK  OAl'A  WOKKGIIKKT 


TASK:  JIf  S3  (:LEAN/sANn'X,?K^nAwvvcaL.Ki;cyrrAa<65 


DO  WITH  EASE  DO  WITH  DIFF 


SURVEY  RESULTS 


G  otiH'r 


REASON  CODES 


Not  observed  -  1 


REMARKS 


A  school  qraduates  normally  don't  do  and  feel  tney  si 

Considered  beneath  the  dignity  of  MS  rating  /// 

Performed  by  food  service  attendants 

Don't  follow  sanitation  procedures 

Graduate  knows  how  but  needs  constant  supervision 

Performed  by  work  trainee 

Doesn't  understand  job 

This  task  usually  handled  by  food  service  attendants 
Done  by  recruits  /////  // 

Civilians  do  this  /////  // 

Food  service  attendant  does  this  /// 

Due  to  lack  of  time  and  personnel  task  is  assigned  t 
Does  not  know  that  even  if  liners  were  used  in  garba 
requirement  to  clean  and  sanitize 
Done  by  mess  cooks 


4 

n 

2 

2 

0 

1 

0 

- 

PUKSKNTATrON  OK  DAI'A  WOKK'JUKlilT 


TASK;  It  '^4  PREPAKt-:  MtlAT/SEAFOOD/POULTRY  FOR  (X)OKING 


Not  observed  -  1 

REMARKS; 

.  Lacks  orqanization 
.  Slow,  inexperienced 
.  Doesn't  know  how  to  cut  chicken 

.  Have  a  problem  arranging  different  size  meat  in  par 
.  Doesn't  understand  style  of  cuts  for  meat,  seafood  okay 
.  Uses  incorrect  seasoning 

.  A  wider  variation  of  products  are  used  on  ship  than  they  experience  in  school 
.  Graduate  can't  tell  when  meat  is  done,  don't  check  it  just  assume  when  meat  is 
brown  it  is  done 

.  They  don't  read  worksheet  for  instruction  and  don't  follow  APRS  cards 
.  Product  not  up  to  standards 
.  Done  by  butcher 
.  Not  enough  knowledge 

-  This  is  done  mostly  by  petty  officers  // 

.  Done  in  butcher  shop 

.  Not  well  grounded  in  theory  due  to  lack  of  training  in  school 
.  Can't  tell  beef  from  veal,  pork  from  Icutvb,  rabbit  from  chicken 
.  Designated  break  out  personnel  issues  ready  to  cook  meats 


PKfc-SllNTAi  rON  OK  OAlA  WOKKiJUKliT 
TASK:  55  PROCESS  DRESSINGS  FOR  MEAT/S EAFOOU/POULTRY 


Not  observed  -  2 

REMARKS: 

Product  is  all  ready  to  cook,  no  preparation  is  necessary 
.  Follow  cards  with  ditficulty 
.  Lack  experience  // 

Don't  know  how  to  cook  dressings  and  keep  it  moist 
.  Doesn't  follow  recipe  cards,  take  shortcuts  // 

.  Has  problems  mixing  right  proportion  of  ingredients 
.  Doesn't  know  how  to  do  actual  job 
.  Lack  training  to  accomplish  task 
.  Tend  to  over/undercook 
.  Product  not  up  to  standards 
.  Don't  have  enough  knowledge 
-  This  is  done  mostly  by  petty  officers  //// 

.  Done  by  recruits 
.  Not  enough  training  in  this  task 
.  Graduate  can ' t  use  equipment 

.  Tends  to  hurry  it  up,  product  not  up  to  standards  // 

.  Very  seldom  is  this  on  the  menu 

Doesn't  have  a  complete  understanding  of  recipes  such  as  IS  tsp,  ^tsp... 
.  Doesn't  follow  recipe  cards 

*  Not  well  grounded  in  theory  due  to  lack  of  training  in  school 


*  self  report  by  NSSN 
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PKKSKNl’A’lTON  OK  DAl’A  WOKKSilKlilT 


•I'ASK:  //  56  OirniKMINK  TF  FOOD  IS  r.UFFirii:NTLY  COOKED 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF..  DON'T  DO 

18 


62 


65 


1 


A  B  C  D  E  F  G  otiu  r 


26 

27 

12 

4 

6 

2 

8 

0 

Not  observed  -  2 


1  A  B  C  D 

,1 

7 

□ 

REASON  CODES 


REMARKS: 

.  Graduate  lacks  experience  /////  /////  /// 

.  Doesn't  understand  doneness  of  meat  // 

.  Can't  tell  when  meat  is  done  //// 

.  Equipment  is  not  always  functioning  properly  // 

.  Tend  to  overcook  vegetables 

.  Doesn't  follow  tenperature  guidance,  improperly  uses  meat  thermometer 
.  Tend  to  undercook 

.  Doesn't  check  for  doneness,  check  time  but  not  the  product 
.  Doesn't  know  how  to  use  meat  thermometer  // 

.  Not  trained  in  different  types  of  thermometers 
.  Does  not  know  how  or  which  tool  to  use 

.  Doesn't  keep  close  eye  on  food,  sometimes  not  properly  done,  cold 
.  Not  given  this  resp)onsibility  when  he  worked  in  this  setting  for  several  months 

.  Do  not  make  sure  pork  is  thoroughly  cooked 

.  Had  trouble  telling  when  seafood  and  vegetables  were  sufficiently  cooked 

without  being  overcooked 

.  Need  to  pay  more  attention  to  APRS,  time  is  in^ortant 

This  is  usually  done  by  the  watch  captain  and  assist^mts 
.  Graduate  lacks  experience  // 

.  Graduate  lacks  judgment  // 

.  Tend  to  overcook  since  afraid  of  not  cooking  enough 
.  Wouldn't  time,  would  cut  open  product  to  check  doneness  of  meat 
.  Graduate  has  little  understanding  of  rare,  medium,  well,  doneness  of  meat 
.  Doesn ' t  know  how  to  use  thermometer 

.  Doesn't  test  center  of  meat.  Unfamiliar  with  cake  tests 

.  Should  have  instructions  on  bulk  cooking  of  food  eind  how  to  tell  if  its 

sufficiently  cooked 

.  Have  a  problem  with  fresh/frozen  vegetables.  Don't  use  recipe  cards  or  thermo¬ 
meters 

.  For  foods  which  a  thermometer  not  used  cannot  tell  when  product  is  done  or  not 
.  This  responsibility  rests  with  duty  cook 
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TASK:  It 


I’UKSl-lNTATTON  OK  DAT'A  WOKKSllKliiT 
PKEPAKE  SANDWICHES 


cin>\rcv  PFciiTTQ.  nn  utth  ka^^p  no  ufth  nxFF  don't  no 


Not  observed  -  5 

REMARKS: 


No  comments 

Not  done  in  this  galley  //// 
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TASK;  It 


■SH 


PKKSKNTATrON  OK  DATA  WOKKSUKlilT 

I'RllPAKE  fJARNISHES 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF.  DON’T  DO 


74 


40 


31 


A  B  C  D  E  F  G  other 


17 

11 

B 

B 

2 

0 

3 

0 

fl 

B 

□ 

A 

B 

c 

'If 

D 

LiJ 

B 

B 

B 

REASON  CODES 


Not  observed  -  2 

REMARKS: 


Graduate  doesn't  want  to  do  this,  no  experience  // 

Does  not  understand  importance  of  preparing  eye  appealing  foods  /// 

Lacks  experience  /////  / 

Cannot  read  and  copy  manuals  showing  how  to  do  task 
Apparent  lack  of  training  in  this  area,  no  basic  knowledge  // 

Lack  creativity  // 

No  personal  pride  in  job  done  with  least  amount  of  effort  // 

Use  wrong  tools 

Don't  know  how  to  garnish  food  and  line  // 

Don't  know  how  to  make  fancy  garnishes  // 

Asks  what  to  use  as  garnish 
Mess  attendant  does  this 

Didn't  know  the  school  taught  this,  they  teach  it  OJT 
Lacks  experience 

Senior  members  of  the  watch  have  this  responsibility  // 

Not  taught  in  school  because  graduates  have  no  idea  what  a  garnish  is 
Not  assigned  to  do  this  task 
Never  shown  how 
I  don't  like  to  do  it 

Prepared  in  vegetable  preparation  area 

Have  no  problem  with  simple  garnish,  but  most  have  not  been  taught  the  fancy  way 


^  Self  report  by  MSSN 
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I’KKSKNrA’lTON  OK  DAl'A  WOKK^llKirC 


TASK.:  It  _59  _ PKKl'AKK  JUICES 


Not  observed  -  2 

REMARKS: 


.  Graduates  don't  use  recipe  card  correctly 
.  Mess  Hall  MAA  do  this 
.  Use  store  bought 
.  Civilians  prepare 
-  Done  by  recruits  /// 

.  Done  by  civilians 

,  Ship  procures  ready  to  serve  juices 
.  Food  attendant  does  this 
.  Not  assigned  this  task 
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I’KKSIvNrATION  ()!••  DATA  Wt JXICJIIKKT 


lASK 


t.ii 


;KT  III*  .SAIAI)  UAU 


Not  observed  -  3 

REMARKS ; 


.  GradUiites  dtin't  know  the  order  to  set  up 
.  Normally  done  by  mess  cooks,  not  trained 

.  Arrangements  are  not  attractive,  not  thoughtful  of  crew  convenience,  color,  texture 
.  No  personal  pride  in  job, done  with  least  effort 
.  Equipment  not  on  board 
.  Do  not  make  salad  bar  attractive 
,  Use  individual  servings 
.  Civilians  do  this  /// 

Never  worked  in  vegetable  preparation  room  /////  / 

.  Done  by  salad  man  /// 

.  Done  by  recruits  /// 

.  Done  by  civilians  /////  // 

,  Food  attendants  do  this  // 

.  Graduates  don't  understand  "eye  appeal";  e.g  color  contrast 
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.'A.  ;  •  •'  ■  -T’WyX.-' 


I’kKSKNl'A'irON  C)K  DATA  WOKKSUKtT 


TASK;  //  bl  _ CARVE  MEATS 


SURVEY  RESULTS: 


DO  WITH  EASE  DO  WITH  DIFF 


57 


62 


DON’T  DO 


26 


h 


A  B  C  D  E  F  G  other 


19 

2 

9 

16 

1 

2 

1 

■ 

■ 

r 

J 

1  A  B  C  D  » 

_L 

B 

B 

m 

REASON  CODES 


Not  observed  -  2 

REMARKS: 


.  Doesn’t  know  which  knife  to  use  or  sharpen 
.  Doesn't  know  how  to  carve  against  the  grain 
.  Lacks  eye-hand  coordination 

.  Graduate  usually  cuts  either  across  or  with  the  grain  and  not  knowing  the  results  // 
.  Don't  know  how  to  handle  fork  or  knife  // 

.  Cut  with  grain 
.  Slices  are  the  wrong  size 
.  Lack  experience  //// 

.  Don't  know  how  to  slice  roast  beef  on  slicer,  can't  carve  turkey  properly 
.  Not  sure  how  to  get  proper  portions,  slices  are  wrong  size  // 

.  Need  more  experience  to  be  safe  // 

.  Does  not  know  how  to  use  knife  properly 
.  Civilians  do  this 

.  Not  sure  ot  proper  slicing  for  meat  slicer 
.  Done  by  watch  captain 

.  Knows  how,  but  lacks  experience  to  do  it  fast  enough 
.  Don’t  k.iow  liow  to  care  for  the  equipment  or  use  it  properly 
Lacks  the  training  for  this  /// 

,  Don’t  carve,  use  a  slicer 
.  Civilians  do  this 

.  Unfamiliar  with  proper  use  of  knife  Don't  slice  away  from  body,  unsafe 
.  Don't  know  what  a  steel  is  for,  and  why  it  is  used  in  carving  meats 
.  Lack  experience 

*  Not  instructed  in  proper  carving  techniques 
.  Prop<'r  knives  are  not  provided  for  this  task 

.  Want  to  c  It  across  grain  when  should  cut  with  grain  and  vice-versa 
.  Needs  more  experience  in  carving  with  a  knife,  no  problem  using  electric  meat 
slicer 


*  self  report  by  MSSN 
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I'KKSKNl'ATfON  OK  DATA  W( jKKLIUKliT 
TASK:  tf._62.  GARNISH/SEASON  FOOD _ 


Not  observed  -  2 

REMARKS: 

.  Graduate  does  not  understand  or  care  about  preparing  tasty  products 
.  Lacks  experience  //// 

.  Lacks  knowledge  and  experience 
.  Doesn't  follow  AFRS 

.  No  personal  pride  in  job,  done  with  least  effort 
.  Inadequate  training 

.  Don't  know  how  to  garnish  food  and  line 
.  Either  over  or  under  season,  do  not  follow  recipe  card 
.  Doesn't  know  how  to  do  special  garnishes  (flowers) 

.  Lack  interest  in  garnishes 
.  Don’t  put  salt  and  pepper  on  food 
.  Usually  not  enough  seasoning 
.  Too  lazy  to  properly  garnish 
.  Seasons  food  to  own  particular  taste 
.  Have  a  tendency  to  overgarnish  food 
.  Must  get  them  involved 
-  Never  worked  in  this  galley 
.  Haven't  tried  it 
.  Lack  training  // 

.  One  was  very  good,  others  were  unconcerned,  depends  on  individual,  some 
place  garnish  carefully,  others  throw  it  around 
.  Don't  understand  what  spices  taste  like  what 
.  Lack  experience 

.  Learn  only  through  trial  and  error 
.  Proper  measuring  devices  are  not  provided 
.  More  garnishing  is  needed  in  training 
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.  Done  by  mess  cooks  // 

.  Done  by  civilians  // 

.  Done  by  Mess  Hall  MAA 
-  Done  by  food  service  attendants  ///// 
.  Assigned  to  MAA  // 

.  Recruits  do  this  /////  /// 

.  Done  by  civilians  /////  / 

.  Task  not  done  in  galley 


REASON  CODES 


Not  observed  -  2 

REMARKS: 

.  Don't  understand  the  job 
.  Use  semi formal  serving  only 
.  No  wardroom 
.  Not  done  in  EDF  //// 

.  Cafeteria  style  used  here  /// 

.  Do  not  use 
-  Never  worked  in  galley 

.  Never  been  assigned  in  the  wardroom  /////  /// 
.  Never  done  at  RTC  // 

.  Not  done  in  EDF 
.  Meals  served  cafeteria  style 
.  Not'  done  in  CPO  mess 
.  Only  performed  once  -  okay 
.  No  previous  experience 

*  Not  rotated  to  wardroom 

*  Was  taught  in  A  school  but  have  not  used  it 


*  Self  report  of  SNAN 


PKKSKNTA’ir.ON  OK  DAfA  WOKKSllKET 


TASK-  //  SKKVK  CAI-ETEKIA  SYTLE  MEAL 


SURVEY  RESULTS:  DO  WITH  EASE.  DO  WITH  DIFF.  DON'T  DO 


96 


11 


38 


A  B  C  D  E  F  G  other 


A 

B 

C 

D 

othe 

9 

I 

1_ 

I] 

REASON  CODES 


Not  observed  -  2 
REMARKS: 


.  Graduate  is  too  slow  due  to  lack  of  experience 
.  Doesn ' t  know  which  tools  or  equipment  to  use 
.  Not  sure  of  exact  portion  size 
.  Serve  family  style 
-  Never  worked  in  the  galley 
.  Never  been  assigned  to  the  wardroom 
.  Done  by  recruits  // 

.  Done  by  civilians  ///// 

•  Task  not  done  at  this  activity 
.  No  previous  experience 

.  Don.'t  understand  correct  serving  techniques.  Don't  understand  proper  utensils 


134 


cnnupv  nn  utth  vacp  nn  utth  niFF  nON'T  no 


Not  observed  -  4 

REMARKS: 


.  Know  how  but  won't  do  properly  (not  a  waiter  but  a  cook) 
.  Not  done  in  EOF 
.  Use  semi formal  only 
.  Lack  experience  // 

.  Use  cafeteria  style  // 

-  Not  done  in  this  galley  /// 

.  Serve  buffet  style  only 
.  Not  done  in  EOF 
.  Not  assigned  responsibility 

*  Not  rotated  to  wardroom 

*  Was.  taught  in  A  school  but  have  not  used  it 


I’RKSKN'I’ATION  OK  DATA  WORKDllKKT 


i  TASK:  SERVE  ALA  CARTE  STYLE  MEAL 

t 


Not  observed -7 

REMARKS : 

.  Use  semi formal  service  only 
.  Lacks  experience  // 

.  Use  Cafeteria  Style 
.  Need  more  experience 
.  Never  been  in  private  messes  // 

.  Not  done  at  RTC 
.  Not  done  this  galley  /// 

.  Not  done  CPO  Mess 
.  Serve  buffet  style  only 
.  Not  done  in  EOF 

.  Don't  know  what  ala  carte  style  is 

.  Was  taught  in  A  School  but  have  not  reviewed  and  no  longer  know  how 
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TASK 


i:kvi:  ihifi'iit  styi.k  mfai 


DO  WITH  EASE  DO  WITH  DIFF.  DON’T  DO 


SURVEY  RESULTS 


REASON  CODES 


Not  observed  -  0 

REMARKS: 


Not  done  in  EOF  /// 

Only  serve  semiformal 
Lack  experience  /// 

Don't  do  because  of  portion  control 
Not  in  boot  camp 
Cafeteria  style  used  // 

Never  assigned  in  the  galley 
Never  been  in  private  messes// 

Serve  buffet  only 
Not  done  CPO  mess 
Not  at  RTC 

Some  sandwiches  and  salad 

Not  done  aboard  ship 

Not  rotated  to  wardroom 

Was  taught  in  A  school  but  not  used 

I  have  never  seen  this  set  up  as  we  can't  do  this  on  my  ship 
Not  done  aboard  ship 


self  report  by  MSSN 


A 

B 

C 

D 

Ot  lu'I 

0 

_iJ 

4 

E 

15 

4 

0 

0 

0 

1 

0 

0 

1 

TASK. :  j?  6s. 


PREPARE  SEATING  ARRANGEMENTS 


DO  WITH  EASE  DO  WITH  DIFF 


SURVEY  RESULTS 


REASON  CODES 


Not  observed  -  5 


REMARKS 


Graduate  unfamiliar  with  officer  rank?  // 
Not  enough  experience 
Not  observed  in  EOF  // 

Leading  MS  does  this  job 

Have  a  problem  with  the  order  of  seating 

Doesn't  know  proper  seating 

Doesn't  know  procedures  -  lacks  experience 

Not  in  boot  camp 

Performed  by  MAA 

Need  great  amounts  of  knowledge 

Can't  determine  where  guests  would  sit 

Not  used  in  EDF 

Never  been  assigned  in  the  wardroom  /////  / 
Not  done  in  EDF  /// 

Master  at  arms  does  /// 

Not  done  CPO  mess 

No  seating  arrangements  used 

Work  as  a  cook  only 

Senior  MS  resixjnsibility 

Not  rotated  to  wardroom 

Was  taught  in  A  school  but  not  used  it 


Self  report  by  MSSN 


PUKSl'.N'l'A'llON  (H''  UA'CA  WOKKSllKl'IT 


TASK:  70.  SET  UP  DINING  TABLE 


SURVEY  RESULTS:  DO  WITH  EASE,  DO  WITH  DIFF.  DON’T  DO 

# 


54 


14 


75 


1 


A  R  C  D  E  F  G  othor 


b 

d. 

1 

3 

0 

0 

0 

0 

A 

B 

C 

n 

ot  h*' 

E 

8 

5 

10 

E 

REASON  CODES 


Not  observed  -  4 

REMARKS; 


.  Gradviate  not  familiar  with  silverware  pieces  and  location  /// 
.  Not  enouqh  experience  // 

.  Require  supervision,  do  not  know  what  is  a  proper  setting 
.  Done  by  mess  cooks 

.  Graduate  doesn't  know  arranqements  for  formal  dinners 
.  Not  done  in  boot  camp 
.  MAA  perfoims 
,  Not  used  in  EDF 

-  Never  been  assigned  in  the  wardroom  /////  // 

.  Not  done  in  my  galley  //// 

.  MAA  does  it 
.  Civilians  do  it  // 

.  Graduate  doesn't  follow  up  on  small  details 
.  Not  done  in  CPO  mess 


PKKSl-lNTATfON  (IK  HAlA  WOKKSllKlilT 


TASK.: 


_ SLI*  UP  SERVING  LINE 


Not  observed  -  2 

REMAEIKS: 

.  Graduate  didn't  know  which  equipment  to  use  or  how  to  use  it 
.  Set  up  improperly  // 

.  Set  up  varies  with  each  command 
.  Mismanaged  time 

.  Indifferent  attitude  is  the  basic  problem 
.  Lacks  experience 

.  Not  taught  importance  of  arrangement  of  foods 
.  Needs  supervision  for  proper  order  of  dishes 

.  Don't  know  which  insert  to  use  on  line,  no  actual  knowledge  of  proper  sequence 
in  setting  up  line 

.  Can't  determine  proper  arrangement 

-  Have  a  problem  with  the  order  of  the  food  //  especially  the  gra'v'y 

.  Done  by  recruits  // 

.  Done  by  watch  captain 
.  Done  by  civilians 

.  Training  concept  in  whole  picture  on  how  serving  line  should  be  set  up  is 
different 


PKKSKNTATrON  OK  DAL'A  WORKSHEET 


TASK;  It  CHECK  SERVINCJ  TEMPERATURE  OF  FOOD/BEVERAGE 


Not  observed  -  3 


REMARKS: 

.  Graduates  do  not  understand  task,  why  temperatures  are  important  /// 

.  Use  S  range,  no  steam  table 
.  Not  done  in  small  mess 

Unsure  of  proper  temperatures  // 

.  Know  temperatures  but  don't  bother  to  do  it 
.  Lack  interest 

.  Not  well  grounded  in  theory  on  serving  line 
,  Doesn't  know  tools 
.  Performed  by  supervisor 

-  This  is  usually  done  by  the  watch  captain  /////  /////  / 

.  Doesn't  know  correct  temperatures,  techniques 
.  Task  not  done  in  EDF 
.  Don't  use  thermometer 

.  Usually  personnel  with  more  experience  do  this,  more  training  is  needed  in  this 
area.  Confused  with  holding  temperature  i.e.  water  180-200°  etc. 

.  They  don't  do  this  but  should 


rUKSKN'l’A'irON  OK  DATA  WvJKKSUKliT 
TASK.:  If  73  _ rNg£t^l’..fPPl>/Ei^U|PMBNT  FOR  CONTAMIN ATI 


Not  obsorvod  -  2 
REMARKS : 


.  iJalley  supervisor  does  this 

.  Graduate  not  familiar  with  equipment 

.  Lacks  oxpt'rience 

Poor  attitude  with  sanitation  duties  // 

.  Doesn't  know  proper  tejtiperature 

.  Lax  in  inspection  of  item  before  usinq  it.  Not  sure  what  to  do 
Doesn't  use  proix^r  sanitation  practices  when  cleaninq  equipment. 
Slur  face  area,  do  not  take  it  apart  /// 

Uix  on  serving  line,  not  well  grounded  in  theory 
.  Done  by  medical 

•  Usually  done  by  MAA 

.  Done  by  watch  aixi  galley  captains 

Don't  do  more  than  they  have  to,  nothing  on  their  ovn 
.  c:onducted  by  PMU 

Done  by  watch  captin  /////  // 

•  r)one  by  medical  personnel 

•  IXine  by  mess  supervisor 

Graduate  doesn't  know  right  places  to  look  ///  i.e.,  m.'at  slieer 
scrap  .slots  on  grill 
.  Mess  caterer  does  this 

.  Smxjrvisors  resjxjnsibility 

Won't  scrub  hard  enough  or  take  apart  to  clean,  don't  und.u stand 
must  clean 


Only  clean 


blades , 


why  they 


Graduate  does  a  lousy  job 
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PKKSKNTA'ITON  OK  DATA  iNlOKKiJllKET 


TASK:  #.74_.  CONDUCT  SANITATION  PRi:-INSPi:CT10NS 


Not  observed  -  1 

REMARKS: 

.  Galley  supervisor  does  this  //// 

.  With  different  equipments,  did  not  do  well,  doesn't  have  whole  picture  of 
what  to  do 

.  Will  not  do  unless  specifically  told  to  and  supervised 

.  With  smaller  and  more  confined  spaces,  the  students  don't  appear  to  know 
where  or  what  to  look  for 
.  LPO  usually  does  this 

,  Graduate  won't  check  corners,  cracks,  crevices,  can  openers,  drains 
.  Usually  not  careful  or  thorough 

.  Graduate  won't  assume  responsibility  for  this 
.  Done  by  MAA 

.  Lacks  motivation  to  perform 

This  is  usually  done  by  the  galley  captain  /////  /////  // 

.  Done  by  mess  caterer 

.  Done  by  medical  personnel 

.  Graduate  has  no  training  in  this  area 
.  Graduate  feels  it's  clean  enough 

.  Supervisor  responsibility  /// 

.  Done  by  MAA  // 
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r 


l‘l<KSi:Nl’Ai  r.ON  OK  DATA  WOKKSllKliT 
TASK:  // 2L  SECURE  WARDROOM  AFTER  MEAL _ 


Not  observed  -  4 

REMARKS : 

.  Graduates  don't  understand  fire  hazards  caused  by  trash 
.  Don't  do  properly 
.  Attitude  the  problem 
.  Lack  interest 

.  Graduates  don't  have  the  whole  picture 
.  Not  performed  at  EDF  //// 

.  Do  not  work  in  the  wardroom 

-  Never  been  assigned  in  the  wardroom  mess  /////  ///// 

•  Work  as  cook  only 

.  Graduate  needs  to  know  the  importance  of  assigned  task 
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I 


I'KKLil'.NfATrON  Ol-’  DAl’A  W( )i<Kr.iii-:t;T 

TASK:  It  76.  CHKCK  SCULLERY/DIStiWASHER  FOR  PROPER  TEMPERATURE.  SOAP,  KTT, 


Not  observed  -  4 

REMARKS: 

.  Graduates  are  not  adequately  trained,  lack  knowledge  // 

.  Doesn't  follow  instructions 

.  Civilian  does  this  with  LPO  supervising  // 

.  Mess  cooks  do  with  LPO  supervising  // 

.  Graduate  doesn't  know  different  types  of  equipment  // 

.  All  hand  diswashing  is  done 

.  Lacks  interest 

.  Not  familiar  with  how  to  perform  task 

.  There  is  confusion  between  which  cleansing  product  to  use,  don't  taOce  time  to 
read  labels,  use  scouring  powder  instead  of  dishwashing  soap 
.  Forget  to  check  proper  temperature 

.  Attitude  is  to  let  the  chief  do  it 

.  A  "G"  billet  task  (MAA) 

.  Done  by  EDF  MAA 

-  This  is  usually  done  by  EDF  MAA  /////  /////  /////  ///// 

.  Not  assigned  to  scullery  /////  / 

.  Trainee  not  required  to  do  this 

.  Mess  caterer  does  this 

.  Not  familiar  with  various  equipment  in  use.  Amount  of  soap  and  kind  of  soap 

differ.  Must  follow  directions  on  manual 
.  Need  more  detailed  instruction  on  operation  of  equipment 


t 

? 
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I  * 


PKKSKNTATfON  OK  DATA  WOKKSllRlilT 


TASK;  itZl 


WASni  KINSli  DISHES/FLATWARE/GLASSWARE,  ETC. 


Not  observed  -  4 


REMARKS; 

.  Graduate  doesn’t  know  procedures 
.  Graduate  not  adequately  trained 
.  Done  by  non  A  school  mess  cook 
.  Civilian  does  task  with  supervision  //// 

.  Graduates  don't  understand  health  hazards 
.  Done  by  mess  attendant  ///// 

.  Forqet  to  check  proper  temperatures 
.  This  is  a  "G"  billet  task  (MAA) 

.  Graduate  doesn't  understand  reasons  for  the  task 
.  Poor  sanitation 

-  This  is  usually  done  by  EDF  maa 
.  Done  by  Food  Service  attend  nts  //// 

.  Done  by  recruits  /////  /////  / 

.  Done  by  civilians  //// 

.  Not  assigned  /// 

.  Trainee  not  required  to  do  this 

,  Not  familiar  with  various  equipment  use,  amount  of  soap  and  kind  of  soap  differs, 
Must  follow  directions  in  manual 


i 


PKKSKNCATtON  (JK  DATA  WOKKUUEET 
TASK;  If  SWAH  UlX.'KH _ _ _ 


Not  observed  -  1 

REMARKS: 

.  Graduate  thinks  it  is  a  job  for  a  person  with  little  cooking  experience 
.  Do  not  understand  color  codes  on  equipment  used  in  food  service  areas 
.  Not  allowed  on  subs  sanitation  hazard 
.  Decks  cleaned  by  hands  with  sponges 
.  Civilians  do  // 

.  Graduates  don't  clean  thoroughly 
.  Done  by  food  service  attendants 
-  Civilians  do  ///// 

.  Don't  get  behind  equipment 

.  Want  to  go  straight  forward  rather  than  side  to  side  motion 
.  Not  assigned 
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- 1’' 


PRKSKNTATION  (»K  DAlA  WiJKKSUKlilT 


TASK;  #79  SWEEP  DECKS 


SURVEY  RESULTS: 


A  B  C  D  E  F  G  <»thor 


DO  WITH  EASE  DO  WITH  DIFF^  DON’T  DO 


REASON  CODES 


Not  observed 

REMARKS: 


A  B  C  D  * 


.  Graduate  doesn't  understand  color  codes  in  food  service  area 
.  Done  by  mess  cooks,  use  only  fox  tails 
.  Civilians  do  // 

-  Civilians  do  ///// 


I'RKSKNl’A'KON  OK  DAI  A  WOKKSUKET 


TASK:  If  80  DISPOSE  OF  GARBAGE  ANU  TRASH 


DO  WITH  EASE  DO  WITH  DIFF.  DON’T  DO 


SURVEY  RESULTS 


A  B  C  D  E  F  G  ‘’thor 


REASON  CODES 


Not  observed 

REMARKS: 


Graduates  don't  understand  health  hazards 
Done  by  food  serviceman 
Done  by  civilians  // 

This  is  a  "G"  billet  task 
Done  by  mess  cook 
Done  by  recruits  // 

Done  by  civilians  /////  /// 

Never  assigned  task 

Not  required  by  MS  done  by  food  service  man  // 


l•KKIil^N^ATrC)N  (»!••  l»AtA  WvjKKUUKIilT 


TASK;  #  _ UEFROST/CLEAN/SANITIZE  KREEZERS/REFRIGERATORS/REEFERS 


Not  observed  -  2 

REMARKS: 

.  Graduate  required  close  supervision  ///// 

.  Considered  task  demeaning 
.  Too  slow,  lacked  knowledge 
.  Equipment  not  aboard  sub 
.  Used  knife  to  chip  ice,  not  scrapper 
.  Civilians  do  this  // 

.  Don't  use  right  cleaning  equipment 
.  Too  lazy  to  accomplish  the  task  on  their  own  // 

.  Not  enough  experience  to  do  this 

,  Don't  take  the  time  to  determine  if  they  need  defrosting 
-  Done  by  recruits  /// 

.  Don't  have  walk-ins 
.  Done  by  civilians  /////  / 

.  Reefers  were  automatic.  Usually  did  small  refrigerator  okay. except  one  guy  tried 
to  chip  off  ice  with  fork  and  punctured  coolant 
.  Done  by  butcher  shop  // 

.  Petty  officer  in  charge  does  this 

.  Doesn't  meet  standards  of  cleanliness,  try  to  muddle  through 
.  Doesn't  do  a  thorough  job 
.  Need  more  knowledge  of  bacteria  problems 
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PUKSKNlWirON  (IK  DATA  WOKKSUKl^T 
TASK ;  It  ii2  ,  ..  t‘ULlSli/WAX  PKUa _ 


Not  observed  -  2 

REMARKS; 


.  Done  by  non  A  school  mess  cook 
.  Not  allowed  on  subs  // 

.  Done  by  civilians  /// 

.  Done  by  MAA 

.  Wax  not  used  in  dining  area  // 
-  This  is  not  done  in  our  ship 
.  Done  by  recruits 
.  Never  assigned  task 
.  Done  by  civilians 
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PHESKNTM'ION  OK  DAfA  WOKKSllEET 


TASK :  OUALIFY/REQUALIFY  FOR  FOOD  HAKint.ERc;  rKRTTFTrATF. 


Not  observed  -  5 

REMARKS: 

.  Training  is  done  by  HMs 

.  Graduate  doesn't  understand  basic  sanitation 

.  Ships  schedule  precluded  requalification 

.  Poor  motivation  and  supervision 

.  Lack  personal  pride  and  willingness  to  do 

.  Not  individual  problem,  schedule  makes  this  task  difficult 

.  Lack  theory  and  OJT 

.  Very  careless  with  sanitation  procedures  // 

Not  done  ///// 

.  Don t think  this  is  a  problem,  it  just  isn't  done 
.  Recommend  they  attend  sanitation  school 
Lack  qualified  personnel  to  train  them 
.  Observed  last  November 
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APPENDIX  E 


OVERALL  DISTRIBUTION  OF  RESPONSES 

This  appendix  presents  data  showing  the  frequency  with  which  each  response 
category  (i.e.,  "Don't  Do,"  "Do  With  Ease,"  "Do  With  Difficulty")  was  chosen 
in  each  subgroup  for  each  of  the  83  job  tasks  evaluated.  The  last  four 
columns  group  the  responses  into  appropriate  subtotals  and  an  overall  total. 

The  numbers  in  parentheses  at  the  top  of  each  column  indicate  the  number  of 
individuals  interviewed  in  each  group. 
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APPENDIX  F 


UTILIZATION  DATA  BY  GROUP /SUBGROUP 

This  appendix  shows  the  proportions  of  interviewees  within  each  subgroup 
reporting  MS  "A"  School  graduates  were  utilized  to  perform  the  83  job 
tasks.  The  last  four  columns  group  the  responses  into  appropriate  subtotals 
and  one  overall  total.  The  symbol  ###  should  be  read  as  1.000.  The  number 
of  individuals  interviewed  in  each  group  is  the  same  as  that  reported  in 
appendix  E. 
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APPENDIX  G 


TASK  PERFORMANCE  DIFFICULTY  DATA  BY  GROUP/SUBGROUP 

This  appendix  presents  the  proportions  of  interviewees  within  each 
group  reporting  graduates  perform  the  various  job  tasks  with  difficulty. 
The  last  four  columns  present  appropriate  subtotals  and  an  overall  total 
derived  from  the  basic  data. 
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TASK  PERF0W1ANCE  DIFFICULTY  DATA  BY  GROUP/SUBGROUP 
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APPENDIX  H 

UTILIZATION  DATA  FOR  SEA  VERSUS 
SHORE  SUBGROUPS 

This  appendix  presents  graduate  utilization  data  sorted  by  duty  stat'on- 
sea  versus  shore--of  the  respondents  (interviewees).  The  first  column 
lists  the  number  of  the  job  task  statement.  Utilization  data  from  inter¬ 
viewees  who  reported  on  the  Background  Data  Sheet  that  their  previous  (if  a 
NAVEDTRACOM  respondent)  or  present  (fleet  respondents)  duty  station  was  a 
"sea"  billet  are  given  in  column  2.  Column  3  presents  the  data  for  inter¬ 
viewees  designating  "shore"  as  their  duty  station.  All  data  shown  are 
proportions  of  interviewees  reporting  MS  "A"  School  graduates  were  utilized 
at  their  units  to  perform  the  various  job  tasks.  Ninety-three  interviewees 
designated  "sea"  as  their  duty  station  and  52  designated  "shore."  Two 
interviewees  failed  to  designate  duty  station.  Consequently,  their  data 
are  not  included. 
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UTILIZATION  DATA  FOR  SEA  VERSUS  SHORE  SUBGROUPS 
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APPENDIX  I 

GRADUATE  TASK  PERFORMANCE  DIFFICULTY  DATA  FOR 
SEA  VERSUS  SHORE  SUBGROUPS 

Data  showing  the  proportions  of  interviewees  who  reported  graduates 
have  difficulty  performing  various  MS  job  tasks  at  their  units  are  presented 
in  this  appendix.  The  data  are  given  separately  for  respondents  representing 
sea  and  shore  duty  stations  (see  also  appendix  H). 
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APPENDIX  J 

UTILIZATION  DATA  FOR  ENLISTED  DINING  FACILITY  (EDF) 

VERSUS  PRIVATE  MESS  (PM)  ASSIGNMENT 

Data  sorted  by  work  assignment  are  provided  in  this  appendix.  The 
proportions  of  respondents  (N=136)  who  reported  the  "A"  School  graduate 
worked  in  an  EDF  are  found  in  the  first  column.  Those  indicating  the  "A" 
School  graduate  worked  in  a  PM  (N=9)  are  found  in  the  second  column.  These 
data  are  presented  regardless  of  sea  or  shore  location. 
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UTILIZATION  DATA  FOR  ENLISTED  PINING  FACILITY  (EDF)  VERSUS  PRIVATE  MESS  (P»1)  ASSIGNMENT 
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APPENDIX  K 


TASK  PERFORMANCE  DIFFICULTY  DATA  FOR  ENLISTED  DINING  FACILITY 
(EDF)  VERSUS  PRIVATE  MESS  (PM) 

This  appendix  presents  data  sorted  according  to  work  assignment.  The 
number  of  the  task  statement  is  in  the  first  column.  The  second  column 
provides  the  proportion  of  interviewees  (N«136)  who  reported  "A"  School 
graduates  worked  in  an  EDF.  The  data  in  the  third  column  reflect  PM 
assignment  (N=9).  These  data  are  presented  without  regard  to  sea  or  shore 
location. 
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APPENDIX  L 
GENERAL  COMMENTS 


This  appendix  contains  the  comments  made  by  Interviewees  on  the 
last  page  of  the  Feedback  Data  Form.  The  comments  were  in  response  to 
the  instruction: 

Although  we  have  already  asked  you  to  consider  existing 
school  training  in  great  detail,  there  is  one  more  very 
important  job  you  can  do  for  us.  We  need  to  know  what 
things  presently  are  NOT  taught  in  school  but  should  be 
taught  there. Consider  things  the  trainee  has  had  to 
learn  on  the  job  with  much  loss  of  time  for  both  him  and 
his  supervisors.  Also  consider  tasks  he  still  cannot  per¬ 
form  because  he  did  not  learn  them  in  school  and  because 
it  has  not  been  possible  to  train  him  on  the  job.  Please 
do  this  carefully  and  thoughtfully.  (Do  not  include  tasks 
on  special  equipment.) 

The  comments  are  listed  separately  for  the  school  and  fleet  groups  of 
respondents. 
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GENERAL  COMMENTS  (School) 


1.  Teach  proper  shipboard  cooking. 

2.  Stress  time  factors. 

3.  Stress  equipment  available. 

4.  Stress  types  of  food. 

5.  Provide  a  more  real  life  situation  for  duty. 

6.  More  time  on  terminology  on  recipe  cards. 

7.  More  practice  in  card  conversion. 

8.  More  coverage  on  equipment  sanitation,  cleaning,  and  maintenance. 

9.  Stress  graduates  must  serve  and  clean  rooms  -  not  just  cook! 

10.  Should  have  more  hands-on  training  at  school. 

11.  Screen  students  to  eliminate  nonmotivated  personnel. 

12.  Emphasis  should  be  made  in  transitioning  from  classroom  to  reality. 

13.  Recommend  more  on  training  while  in  school. 

14.  No  recommendations. 

15.  Focus  on  training  on  personal  hygiene  and  discipline. 

16.  Include  instruction  in  making  garnishment. 

17.  Need  more  emphasis  on  sanitation. 

18.  Need  more  hands  on  training. 

19.  Need  more  basic  training  in  basic  math. 

20.  Should  include  proper  makings  of  box  lunches. 

21.  During  past  3  years,  the  MS  grad  shows  a  marked  improvement. 

22.  Include  more  on  records  and  returns  for  general  mess. 

23.  Should  include  motivational  subjects  in  school. 

24  "A"  school  training  sufficient  -  more  stress  on  attitude  and  importance 

of  good  food  service. 

25.  Stress  personal  hygiene  and  sanitation. 

26.  Stress  cooking  in  15-20  portion  quantities. 

27.  More  stress  on  food  preparation. 

28.  Teach  wardroom  service. 

29.  Low  quality  personnel  input. 

30.  Problem  is  adapting  to  shipboard  life. 

31.  Great  difference  between  school  and  ship  (loss  of  power,  change  of 
schedule,  drills) . 

32.  More  on  care  and  sharpening  of  knives. 

33.  flore  customer  relations. 

34.  Use  of  dehydrated  vegetables  and  following  directions. 

35.  "A"  School  graduate  is  low  quality  (low  GCT-ARI  scores).  Classwork  is 
too  detailed  for  this  class  of  student.  They  are  E-2  and  some  E-3s. 

They  have  plenty  of  time  to  study  at  their  own  pace  for  P03rd.  Informa¬ 
tion  in  there  training  is  based  on  E-4s.  I  feel  it  should  be  basic  and 
not  so  detailed. 

36.  Class  "A"  graduate  performance  evaluation  and  areas  he  covered  from  week 
he  entered  in  his  service  jacket  as  reference  for  future  training,  to  be 
presented  to  senior  or  MS  upon  reporting  to  his  first  command. 

37.  Since  submarine  cooks  are  normally  watch  captains  as  soon  as  they  get  on 
board,  they  should  be  given  extra  instruction  such  as  garnishing,  watch 
captain  training,  or  be  sent  through  "C"  production. 
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68.  Stress  sanitation. 

69.  Everything  taught  in  the  school  is  what  the  student  will  need  to  know  once 
he  is  in  the  fleet.  Must  understand  personnel  shortage  -  if  there  are  no 
messcooks,  and  he  is  newly  reported  aboard  -  he  will  be  elected  for  general 
cleanup. 

70.  Graduates  are  apprehensive  and  scared  to  go  ahead  on  their  own  until  they 
have  been  shown  something  one  or  two  times  and  until  they  get  to  know 
the  supervisor. 

71.  Teach  large  quantity  cooking  as  in  a  galley. 

72.  Should  teach  more  baking  -  OJT  situation. 

73.  Teach  more  on  use  of  galley  equipment;  should  be  stressed, 

74.  Teach  more  on  use  of  instant  and  dehydrated  foods. 

75.  Don't  know  if  they  teach  the  chain  of  command. 

76.  Items  marked  "Do  with  ease"  appear  to  be  tasks  that  are  performed  frequently 
without  too  much  effort, 

77.  "Do  with  ease"  term  falls  in  this  category  since  many  products  are  pre¬ 
prepared  or  simple  to  do.  On  a  large  ship,  the  subject  stays  on  a  few 
tasks  for  a  long  time. 

78.  Garnishing,  cooking  and  personal  hygiene  should  be  stressed  more. 

79.  More  on-the-job  training  is  needed, 

80.  Proper  operation  of  electrical  equipment  -  OJT. 

81.  Sanitation  should  be  stressed. 

82.  More  operation  of  galley  equipment. 

83.  Time  factor  needs  to  be  stressed  more  -  they  can't  take  their  time. 

84.  I  believe  that  "A"  school  should  stress  OJT  type  training.  I  have  observed 

two  "A"  school  graduates.  One  received  OJT  in  the  fleet  and  then  had  "A" 
school.  He  showed  a  good  understanding  of  the  cooking  field,  where  an 

"A"  school  added  polish  to  his  techniques.  The  second  "A"  school  graduate 
had  "A"  school  and  then  did  something  unrelated  to  cooking  for  6  months, 
then  went  out  to  the  fleet.  He  had  no  polish,  no  real  knowledge  and  his 
"A"  school  was  basically  wasted. 

85.  I  think  you  should  go  back  to  EOF  records  because  it's  a  part  of  our  job. 

86.  I  think  you  should  go  back  to  teaching  about  nutrition. 

87.  Sanitation  should  be  stressed. 

88.  Nutrition  should  be  part  of  the  curriculum. 

89  MS  personnel  designated  to  go  to  submarines  must  have  at  least  a  little 
knowledge  of  the  job  they  have  to  perform  in  the  future.  Lack  of  space/ 
equipment  cause  problems. 

90.  SUBSCOL  doesn't  provide  MS  any  info  on  submarine  cooking.  So  MS  must  be 
properly  oriented  to  equipments  available  in  submarines  and  the  duties 
they  have  to  take. 

91.  Difficulty  -  students  get  confused  when  they  are  assigned  to  do  the  actual  job. 

92.  Not  all  students  are  the  same.  Some  say  they  were  fooled  by  their  recruiter. 

It  shows,  as  they  lose  interest  in  cooking.  Students  should  be  asked  if 
they  are  interested  in  cooking/MS  rating  before  school  starts. 
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GENERAL  COMMENTS  (Fleet) 


1.  Put  more  emphasis  on  sanitation  training,  both  on  the  job  and  personnel 
adherence.  Most  of  the  new  graduates  of  the  "A"  school  after  a  week  of 
coming  aboard  forget  to  apply  the  importance  of  sanitation  in  consonance 
to  their  work  as  personal  habits.  They  usually  come  to  work  in  dirty 
working  uniforms  and  the  supervisor  spends  more  time  reminding  these 
people  to  take  showers  daily,  shave  and  change  into  clean  uniform. 

2.  It  is  nice  to  know  to  learn  how  to  operate  equipment,  especially  the 
basic  and  standard  equipment  aboard  ship,  but  because  of  the  change  of 
new  equipment  aboard  ship,  this  subject  should  be  removed  from  curriculum. 

It  could  be  learned  aboard  ship  or  on  the  job  training.  Time  spent  on 
these  subjects  can  be  diverted  into  reading  and  following  the  worksheet 
and  recipe  cards. 

3.  Avail  more  time  on  food  preparation,  baking  theory  and  actual  application 
of  the  subject  matter  taught.  Recent  graduates  opinion  and  also  my 
recommendation  is  to  spend  another  week  on  this  task  statement  because 

by  the  time  they  reported  onboard  the  command  they  will  be  assigned 
directly  to  the  galley,  hoping  that  they  can  do  this  job  properly.  I 
had  the  occasion  to  work  with  these  personnel  and  nwst  of  the  time  I 
spent  too  much  time  explaining  the  difference  between  the  cooking  terms, 
such  as  boiling,  braising,  simmering  and  what  not.  The  feedback  I  got 
from  them  they  basically  stated  that  they  don't  have  enough  time  learning 

this  in  "A"  school.  Put  more  emphasis  on  the  importance  of  the  worksheet 

in  food  preparation  and  how  to  follow  and  where  to  get  all  the  information 
written  on  it  because  this  is  the  yard  stick  for  the  end  product  of  the 
bill  of  fare. 

4.  "A"  school  students  need  to  be  taught  on  baking  and  "OJT"  to  be  informed 
on  all  kinds  of  bakery  products. 

5.  Have  students  to  fill  up  1282's  or  any  requistion  form. 

6.  "A"  school  personnel  don't  have  enough  time  to  work  on  all  kinds  of  galley 
equipment.  They  should  be  trained  just  in  the  galley  at  least  2  or  3  weeks. 

7.  Give  more  OJT  before  assignment.  Most  lack  experience. 

8.  Need  more  OJT  training  in  the  school.  Too  many  students  to  gain  hands  on 

experience. 

9.  "A"  school  training  good  -  need  more  motivated  people,  OJT  in  school. 

10.  More  practice  on  recipe  computations  and  use  of  cards.  More  practical 
exercises. 

11.  Following  tasks  could  be  done  OJT.  Task  NO's  52,  65,  66,  78,  79  and  80. 

More  training  needed  for  83.  School  training  generally  good. 

12.  Need  to  instill  more  discipline  and  attention  to  detail.  Stress  sanitation. 
More  practical  training  needed,  especially  preparation  for  cooking.  Would 
eliminate  tasks  1,  2,  6,  7,  8,  9,  10,  11,  12,  17,  19,  20,  24,  25,  26, 

44,  50,  52,  54,  55,  62,  71,  78,  7Q  80  and  favor  of  OJT. 

13.  Need  more  discipline  -  not  conscientious  Could  do  these  through  OJT; 

12,  17,  19,  23,  24,  25,  27,  33,  51,  59,  60,  65,78,  and  79. 

14.  Need  more  emphasis  on  personal  hygiene,  baking,  recipe  breakdown.  Would 
eliminate;  Tasks  62  and  80. 

15.  Teach  food  conservation,  sanitiation.  Would  substitute  OJT  for  "A"  school 
topics;  Tasks  1-5,  8,  12,  19,  33,  62,  78-80. 
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16.  Would  eliminate  52,  78-80.  ftore  emphasis  on:  cooking  with  steam  jacket 
kettles,  vitamin  theory,  MS  forms,  math  for  recipe  conversion. 

17.  More  instruction  in  use  of  equipment,  conversion  of  recipes.  Would 
eliminate  11,  13,  24,  25,  52,  59,  62. 

18.  Need  more  training  in  recipe  conversion,  weights  and  measures.  Would 
eliminate:  57,  59,  63. 

19.  Need  more  emphasis  on  mixing  ingredients,  selection  of  utensils,  use  of 
equipment,  serving  temperatures. 

20.  Would  eliminate  Tasks  30,  38,  40. 

21.  Need  more  hands-on  practice.  Would  eliminate  Tasks  13-22,  25,  26,  30,  32, 

40,  41,  50,  52,  54,  55,  56-59,  61,  62,  72. 

22.  Teach  cooking  theory,  safety,  sanitation.  More  training  in  use  of  galley 
instruments,  hands-on  training.  Would  eliminate:  2,  17,  20,  33,  52,  59, 

62,  71,  78,  79,  80. 

23.  Teach  cooking  times  (meat).  Would  eliminate:  7,  20,  22,  30,  78-80. 

24.  Emphasize  seasoning,  use  of  equipment.  Would  eliminate:  2,  3,  5,  21,  24, 

33,  48,  52,  59,  62,  63,  65,  68,  71. 

25.  More  emphasis  on  use  of  recipe  cards.  Would  eliminate:  7,  11,  12,  38,  39, 
48,  52,  54,  57-59,  61-63,  71,  78,  79. 

26.  Although  the  Navy  procures  meat  and  meat  products  in  the  ready  to  use  state, 
cutting  of  various  meat  for  chops,  steaks,  etc.  and  the  use  of  such  equipment 
should  be  taught.  (Safety  as  well  as  how  to  butcher.) 

27.  Recruit  graduates  have  difficulty  accepting  the  number  of  watches  in 
addition  to  regular  galley  hours.  These  are  unexpected  and  not  a  Navy-wide 
circumstance. 

28.  Upon  leaving  "A"  school,  most  strikers  are  not  prepared  for  mass  feedings 
(4-8,000).  They  report  to  a  large  galley  and  are  confused  and  frightened. 

29.  More  time  should  be  spent  on  the  basis  of  meat  cookery  preparation  through 
telling  if  product  is  done.  Tend  to  overcook  (C&A). 

30.  Sanitation  and  cleaning  of  meat  slicers,  ovens  and  other  pieces  of  galley 
equipment  should  be  stressed  more. 

31.  Feels  the  best  curriculum  for  "A"  school  is  sanitation,  APRS  card  and  work 
attitude.  Cooking  has  to  be  learned  on-the-job.  Prefers  a  striker  who  has 
been  mess  cooking  as  he  knows  better  than  graduate  what  cooking  is  all 
about. 

32.  Should  include  BEQ  management  instructions. 

33.  On  an  average  school  turns  out  good  people.  Have  a  good  working  knowledge 
of  rate,  but  don't  apply  it  in  some  situations. 

34.  Things  they  can  do  with  ease  they  enjoy  most. 

35.  Send  student  for  some  OJT  before  school  so  they  know  real  world. 

36.  More  on  garnishings.  On  special  occasions  we  need  such  talents  as  radish 

flowerettes,  parsley  twigs . 

37.  More  on  culinary  art,  cake  decorating,  food  display,  etc. 

38.  Ingredient  substitution  should  be  taught  in  "A"  school. 

39.  Safety  precautions  must  be  given  more  emphasis  on  all  food  service  equipments 
since  these  students  are  just  beginners. 

40.  Allow  more  time  OJT  for  "A"  students  to  give  a  complete  understanding  of 
the  task. 

41.  Teach  how  to  operate  scullery  equipment. 

42.  Identify  nomenclature  and  classification  of  messing  items.  Food  stock 
and  food  service  equipment. 

43.  Comply  with  principles  of  personal  hygiene. 

44.  Arrange  tables  for  formal  and  informal  meals. 
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45.  Knowledge  of  the  general  organization  of  the  Supply  Department  and  the  Food 
Service  Division  as  a  whole. 

46.  They  should  teach  how  to  set  the  table  properly,  especially  when  they  assist 
in  the  officer  mess.  Also  how  to  clean  the  table  after  the  meal. 

47.  They  should  teach  how  to  make  salad,  relish,  and  coffee. 

48.  They  don't  know  how  to  wash  and  trim  vegetables. 

49.  They  should  teach  how  to  make  simple  cakes  or  biscuits. 

50.  Trainee's  comprehension  of  task  to  be  done  incomplete:  especially  when 
equipments  to  be  used  are  uncalibrated.  Adjustment  to  the  si tuation--is 
somewhat  beyond  their  misunderstanding  and  does  not  conform  as  required. 

This  situation  is  prevalent  on  most  ships  where  equipments  are  not  main¬ 
tained  as  supposed  to  be  and  consequently  give  wrong  temperatures. 

51.  Policy  decision  not  to  assign  tasks  to  nonrated  people.  (18  "A" 

"don't  do"  on  survey.) 

52.  Need  more  OJT  in  ships  actual  atmosphere;  i.e.,  most  equipments  aboard  ship 
and  shore  activities  are  not  calibrated.  Some  equipments  are  down  and  if 
it  is,  trainees  should  be  taught  how  to  deal  with  situations  like  these. 

53.  Trainees  should  be  made  to  understand  the  military  seniority  system. 

People  with  experience  and  seniority  are  given  responsibilities.  Gives 
trainee  feeling  of  not  being  trusted. 

54.  Trainees  with  previous  experience  in  civilian  life  try  to  use  this  exper¬ 
ience  which  sometimes  conflicts  with  the  military  way  and  don't  understand 
why  the  military  system  is  preferred. 

55.  MS  "A"  should  include  in  their  curriculum  information  about  records  and 
returns,  culinary  arts  and  storeroom  procedure. 

56.  Great  need  for  more  basic  instruction  in  baking. 

57.  Give  an  idea  how  much  money  is  spent  on  each  student  to  learn  that  field. 

58.  Teach  more  on  records  and  returns. 

59.  I  cannot  remember  anything  being  taught  about  serving  a  la  carte  style 
meals,  but  I  feel  that  it  should  be  taught.  I  myself  would  like  to  know 
more  about  this  style  of  meal. 

60.  I  was  not  informed  about  how  to  get  requalified  as  a  food  handler.  As  far 
as  I  know,  I  am  not  certified  now.  I  don't  believe  I  have  ever  received 

a  certificate.  The  teachers  in  "A"  school  should  inform  the  students  of 
this.  I  feel  it  could  play  an  important  part  in  future. 

61.  I  feel  they  should  teach  record  keeping  basics  in  "A"  school. 

62.  I  have  observed  the  young  man  needs  more  training  in  preparation  and  should 
pay  more  attention  to  sanitation. 

63.  Suggest  more  training  be  given  to  some  of  the  newer  type  equipment  being 
installed  in  the  Navy:  convectional  ovens,  timeset  deep  fat  fryers. 

64.  More  hands  on  training  in  the  galley.  Use  of  minor  equipment,  knife,  spoons, 
scales,  measuring  spoons  and  cappers. 

65.  Recipe  card  breakdown  should  be  taught  in  great  detail. 

66.  More  emphasis  on  sanitation  both  for  personnel  and  equipment. 

67.  I  am  making  a  strong  reconmendation  that  facts  not  hearsay  must  be  told  to 
each  individual  going  to  MS  "A"  school  so  each  of  them  can  have  choice 

to  either  go  or  quit.  I  believe  that  a  proper  screening  can  improve 
MS  rating. 

68.  More  time  should  be  spent  on  sanitation  as  it  is  most  important  part  of 
MS  field. 

69.  More  on  different  methods  of  garnishes.  The  culinary  art  of  preparing 
vegetables  and  fruits  as  garnish  on  serving  line. 

70.  Record  handling  mainly  because  your  third  class  exam  consists  of  a  lot 
of  recorc  handling  questions. 
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71.  More  instruction  on  operation  of  food  service  equipment. 

72.  More  emphasis  on  sanitation. 

73.  Need  training  in  BtQ. 

74.  Too  much  training  on  wardroom.  I  don't  feel  that  enough  people  go  to  the 
wardroom  to  warrant  that  much  training. 

7b.  Spend  more  time  on  actually  preparing  food. 

76.  Teach  more  specifics  on  doneness  of  meat. 

*77.  Personnel  need  to  be  taught  time  limitations  in  preparing  food  iteiis  for 
a  large  anwunt  of  portions  and  cooking  more  than  one  item  at  a  time. 

78.  It  seems  to  me  that  the  upkeep  of  food  service  uniforms  should  have  been 
taught  in  more  depth. 

*79.  As  a  recent  "A"  school  graduate,  I  did  very  little  cooking  during  the 

training  I  received  in  "A"  school.  Upon  arrival  to  the  Fleet,  there  were 
many  aspects  of  the  job  I  could  not  perform.  Most  of  my  time  has  been 
spent  cleaning  and  serving  on  the  line.  I  really  would  not  put  out  a 
meal  without  the  other  members  of  n\y  watch. 

*80.  I  have  rarely  prepared  many  of  the  meals  either  in  "A"  school  or  on  the 
ship.  As  a  graduate  of  "A"  school,  the  training  I  received  in  "A"  school 
was  not  beneficial  to  us  or  the  members  of  the  galley  I  work  for  now. 

I  think  that  more  individual  training  for  the  "A"  school  students  is 
necessary  and  letting  him  actually  cook  the  products  instead  of  working 
in  a  group  would  be  more  beneficial. 

*81.  I  think  that  the  lack  of  training  on  the  part  of  the  "A"  school  has  caused 
me  as  a  student  of  "A"  school  to  really  not  want  to  cook  anymore.  With 
more  training  I  believe  that  I  would  be  a  better  cook. 

*82.  "A"  school  to  me  was  great  training  in  a  lot  of  ways  but  lacking  in  others. 

Sanitation  was  taugtit  well  and  I  got  a  lot  out  of  it,  however  I  feel  that 
the  school  was  too  short.  It  did  not  allow  enough  time  to  teach  the 
average  person  what  he  should  know  before  being  responsible  for  feeding  such 
a  large  amount  of  people. 

*83.  There  should  be  more  time  (allowed)  for  on-the-job  training  in  a  galley  with 
the  supervisor  or  a  qualified  instructor  present. 

*84.  Nothing  I  do  or  say  will  change  the  way  people  out  here  in  the  fleet  are 
doing  it  so  what's  the  use  of  saying  anything.  I  like  to  work  in  food 
service  and  with  more  training  in  the  basic  needs  of  the  fleet,  we  are  not 
out  here  doing  the  job  or  task  the  way  it  would  or  should  be  done,  only 
what  the  senior-  people  want  and  that  is  what  people  yet.  I'm  here  for  2 
years  and  then  out,  so  what  I  did  learn  was  good  to  me  and  me  only. 


Note:  Interviewer's  coninent;  This  man  was  very  hurt  to  see  so 

many  people  not  showing  the  junior  people  what  to  do. 
Wr-itten  like  he  said  it  to  me.  (  NFMT,  NORVA) 


hguld  be  made  aware  of  the  actual  conditions/situations  of  ship- 
lot  of  «'xtra  duties,  hard  work,  collateral  and  military  duties 

•  !  ■  h  to  take.  (Iraduates  don't  seem  to  have  the  enerriy  to  take 
Ksr  -y  give  up  too  easily.  They  are  not  ready  to  comply  with 

,f  .hipboard  routine.  They  are  unreliable;  somewhat 
^  ,  *•  they  thought  is  the  opposite  of  what  they  see. 

•  -  - '."^r’ng  or  ordered  to  submarine  duty  should  have  some 

*-iliari.:e  then;  with  submarine  equipment  (typo  S  range). 
.  . for  food  -.ervice  areas. 


87.  If  a  person  has  orders  to  subschool,  they  should  stand  at  least  a  week's 
training  in  a  simulated  submarine  galley,  thereby  giving  an  idea  of  the 
equipment  and  the  operator;  the  same  for  the  wardroom--whereas  the  sub 
wardroom  size  makes  the  job  slightly  harder. 

88.  Strongly  recommend  sea  duty  vice  shore  duty  for  striker  after  "A"  school. 
Striker  will  have  a  better  understanding  of  the  MS  rating  in  all  fields 
and  would  appreciate  shore  duty  when  rotated.  Will  have  more  initiative 
if  assigned  sea  duty  first. 

89.  I  believe  that  the  young  candidate  from  class  A  school  should  be  sent  to 
ship  in  order  to  give  him  enough  time  and  experience  pertaining  to  his  role. 

90.  Graduates  should  be  taught  to  be  more  realistic  in  the  performance  of  their 
job.  They  seem  to  be  turned  off  as  soon  as  they  see  actual  conditions 
aboard  ship.  The  usual  response  "I'm  just  here  to  finish  my  time"  indicates 
tneir  expectations  as  completely  different  on  eithei-  what  they  have  learned 
from  school  or  from  what  they  previously  knew.  The  regular  routine  of 

the  ship  plus  the  demand  of  extra  work,  collateral  duties,  seemed  too  much 
for  them  to  take. 

91.  I  feel  that  desk  procedures  should  be  covered  at  "A"  school  besides  cooking 
and  a  once  over  lightly  of  public  relations  and  its  meaning  in  the  Navy 

to  the  customers  which  I  feel  is  very  important. 

92.  I  think  they  should  cut  down  on  the  time  spent  on  sanitation  lectures  and 
spend  more  time  on  cooking  and  baking  and  increase  speed  of  the  personnel. 

93.  Most  of  the  things  they  teach  you  have  false  perceptions  between  the 
classroom  and  the  fleet. 

94.  Should  add  section  on  personal  hygiene. 

95.  Teach  to  be  neat  while  preparing  food  (don't  make  a  mess). 

96.  Should  be  more  selective  in  graduating  personnel.  Some  don't  want  to  be  a 
cook. 

97.  Problems  are  in  mixing  of  products  like  meat  loaf,  salmon  loaf.... they  fail 
to  break  down  recipe  card,  leave  out  ingredients;  i.e.,  salt. 

98.  Personal  pride  -  key  to  being  good. 

99.  Many  could  save  money  with  RSA  program  and  good  preselection. 

100.  Stress  more  on  cleaning  and  why  things  must  be  clean! 

101.  Emphasize  mixing  of  services  and  groups  well. 

102.  Cleaning  is  a  problem.  There  is  limited  time  and  proper  procedures  for 
various  equipment  are  needing  explanation. 

103.  Teach  how  to  carve  different  kinds  of  meat. 

104.  Explain  the  works,  but  in  more  detail. 

105.  Spend  more  time  on  food  preparation  and  less  on  recipe  conversion  and 
paperwork. 

*106.  This  man  has  been  assigned  as  a  baker  and  hasn't  had  much  experience  in 
the  galley/wardroom  area. 

*107.  More  time  in  school,  but  less  just  sitting  and  listening  and  more  job 
training. 

*108,  Should  spend  a  day  out  at  sea. 

*109.  Find  out  more  about  the  machinery  they  will  be  working  with. 

*110.  Teach  more  on  filing  1250' s  in  relation  to  ship's  OPTAR. 

111.  "A"  school  should  demonstrate  on  garnishes.  Was  not  sure  what  to  do  at  first. 

112.  They  should  stress  the  cooking  aspect  of  it  more  than  they  do  because  now 
only  get  5  days  of  cooking  and  that  doesn't  prepare  you. 
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113.  To  be  able  to  use  pressure  gages  on  steam  jacketed  kettles. 

114.  Add  into  "A"  school  a  type  of  records  and  returns  class  to  prepare  cooks 
how  to  put  out  a  set  of  basic  records  that  you  need. 

115.  Remember  not  to  let  food  service  attendants  run  you.  Observe  them 
closely  when  watch  captain  isn't  available. 

116.  Give  trainees  1  week  aboard  ship  with  a  crew  of  500. 

117.  Have  2  weeks  in  records. 

118.  A  course  in  basic  mathematics. 

119.  Spend  more  time  in  baking  lab. 

120.  Course  in  food  service  terms  (explanation  and  application)  o.g.,  Ala  Carte, 

saute,  roux . 

121.  Extensive  training  in  various  methods  of  preparing  food  (oven  frying, 
braising).  What  finished  product  should  look  like. 

122.  Trainee  should  be  taught  how  to  deal  with  patrons.  Emphasize  what  MS 
rating  is  all  about. 

123.  School  should  prepare  trainees  for  real  situation  aboard  ships. 

124.  Personal  hygiene  is  of  utmost  importance  in  food  service  and  should  be 
taught  as  such  in  school. 

125.  Trainee  was  not  familiar  with  organization  of  the  Supply  Department. 

126.  More  information  is  required  pertaining  to  opei'ation  of  food  service 
equipment. 

127.  Need  more  detail  on  breaking  down  recipe  card.  Learn  simple  math  before 
the  metric  system. 

128.  Their  experience  and  heavy  workload  aboard  large  ships  especially  aircraft 
carriers  somehow  contributed  to  the  trauma  that  it's  completely  different 
from  what  school  has  taught  them  as  compared  to  reality.  Maybe  assignments 
to  smaller  ships  would  serve  as  a  gradual  introduction  to  shipboard  life 
and  actual  feeding  situations  aboard  ships. 

129.  Because  of  complexity  of  equipments  used  and  probably  not  taught  in  school, 
the  "A"  school  graduate  is  at  a  loss  when  it  comes  to  operating  them. 

One  time  they  were  able  to  learn  and  produce  products  in  largo  numbers 
as  necessitated  by  the  number  of  people  on  big  carriers. 

130.  More  training  is  needed  in  the  area  of  sanitation,  including  sanitation  of 
decks  and  bulkheads. 

131.  More  training  in  customer  relations. 

132.  P.M.  Due  to  the  nature  of  patrons  (officers  and  high  rankitig  civilians) 
recent  graduates  are  seldom  allowed  to  perform  tasks. 

133.  It  is  the  belief  of  these  graduates  that  the  only  requirement  is  cooking 
in  the  Navy.  Military  organizations  such  as  chain  of  command,  military 
courtesies,  attitude  and  the  initiative  to  do  better  is  lacking. 

134.  School  should  teach  more  about  sanitation.  furthernKn'e,  school  should 
get  more  scheduled  school  training;  is  very  important  to  MSs  as  a  whole. 
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APPENDIX  M 


USEFULNESS  OF  DATA  WORKSHEET 

A  "Usefulness  of  Data"  worksheet  is  provided  in  this  appendix.  For 
each  task,  opinions  were  obtained  from  MS  School  subject  matter  experts 
regarding  data  usefulness.  Reviewers  rated  the  usefulness  of  the  three 
category  figures,  the  reason  code  figures,  and  the  comments  provided  on  the 
summary  worksheets  as  being  "Not  Helpful,"  "Of  Some  Help,"  or  "Very  Helpful." 
They  also  checked  the  applicable  summary  statement  (of  four  alternatives)  to 
evaluate  the  relevance  of  data  to  training  problem  identification. 
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USEFULNESS  OF  DATA  WORKSHEET 


KATINt;  _  TASK  • 


1.  INSTRUMENT  EFFECTIVENESS:  (check  appropriate  box) 

a.  Usefulness  of  "Do 
with  Ease,"  "Don't 
Do"  and  "Do  with 
Difficulty"  figures 

b.  Usefulness  of  Reason 
Codes  and  figures 

c.  Usefulness  of  Comments 
(clear,  precise,  etc.) 

d.  Overall  usefulness  of 
data 


2.  RELEVANCE  OF  DATA:  (check  applicable  summarY(s)) 

a.  Data  suggest  little  difficulty  in  performance, 
therefore  no  problem  is  apparent. 

b.  Data  imply  training  is  NOT  the  primary  cause  of 
difficulty. 

c.  Data  identify  a  training  problem. 

-  The  problem  should  be  addressed  in  this  course. 

-  The  problem  should  be  addressed  in  another  segment 

of  the  training  pipeline.  Specify  where  _ 

-  This  problem  was  previously  known  or  suspected. 

d.  Data  inconsistent  with  other  sources  of  feedback; 
identification  ns  a  training  problem  is  inconclusive. 


3.  COMMENTS 


APPENDIX  N 

PROFILE  OF  RESPONDENTS 

This- appendix  summarizes  background  information  obtained  on  the  MS  petty 
officers  interviewed  to  collect  feedback  data.  The  data  is  grouped  by  the 
five  source  locations:  Norfolk  (school),  San  Diego  (school).  East  Coast  Fleet, 
West  Coast  Fleet,  and  Orlando  (fleet). 
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PROFILE  OF  RESPONDENTS  (continued) 


DISTRIBUTION  LIST 


Air  Force 

Headquarters,  Air  Training  Command  (XPTD)  (Dr.  Schufletowski ) 
Headquarters,  Air  Training  Command  (XPTIA,  Mr.  Goldman) 

Air  Force  Human  Resources  Laboratory,  Brooks  Air  Force  Base 
Air  Force  Human  Resources  Laboratory  (Library),  Lowry  Air  Force  Base 
Air  Force  Office  of  Scientific  Research/AR  (Dr.  A.  R.  Fregly) 
Headquarters  Tactical  Air  Command  (DOOS)  Langley  Air  Force  Base 
AFMTC/XR  (Capt.  Englebretson)  Lackland  Air  Force  Base 
Headquarters  34  TAT6/TTD  (Lt.  Col.  Lee),  Little  Rock  Air  Force  Base 


Army 

Commandant,  TRAOOC  (Technical  Library) 

ARI  (Dr.  Ralph  R.  Canter,  316C;  Dr.  Edgar  Johnson;  Mr.  James  Baker; 

Dr.  H.  F.  O'Neil,  Jr.;  Dr.  Beatrice  Farr,  PERI-OK) 

ARI  Field  Unit  -  Fort  Leavenworth 


Coast  Guard 

Commandant,  U.S.  Coast  Guard  Headquarters  (G-P-1/62;  G-RT/81) 


Marine  Corps 
CMC  (OT) 

CGMCDEC  (Mr.  Greenup) 

Director,  Marine  Corps  Institute 
CO  MARCORCOMMELECSCOL  (ITS)  (Mr.  D.  E.  Mueller) 


Navy 


OASN  (R&D)  (Dr.  S.  Koslov)  (MRA&L)  (Dr.  B.  D.  Rostker) 

CNO  (0P-102X,  M.  Malehorn;  0P-9&7P10,  Dr.  R.  Smith;  OP-987,  Mr.  H. 
NAVCOMPT  (NCD-7) 

ONR  (458,  455) 

CNM  (MAT-08T2,  Mr.  A.  L.  Rubinstein) 

CNET  (OOA,  M-5  (6  copies)) 


Stone) 


CNAVRES  (02) 

COMNAVSEASYSCOM  (03,  05L1C,  05L1C2) 
COMNAVAIRSYSCOM  (03,  340F) 

CO  NAVMEDRSCHDEVCOM  (CAPT  H.  J.  Connery) 
CNTECHTRA  (016,  Dr.  Kerr  (5  copies)) 
CNATRA  (Library) 

COMTRALANT 

COMTRALANT  (Educational  Advisor) 
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DISTRIBUTION  LIST  (continued) 


Navy  (continued) 

COMTRAPAC  (2  copies) 

CO  NAVPERSRANDCEN  (Library  (4  copies)) 

NAVPERSRANDCEN  Liaison  (OlH) 

Superintendent  NAVPGSCOL  (2124) 

Superintendent  Naval  Academy  Annapolis  (Chairman,  Behavioral  Science  Dept.) 

CO  NAVEDTRAPRODEVCEN  (AH3;  EAT,  Dr.  Smith) 

CO  NAVEDTRASUPPCEN  NORVA  (00(2  copies);  Nllll,  Joe  Fazio) 

CO  NAVEDTRASUPPCENPAC  (5  copies) 

CO  NAVAEROMEDRSCHLAB  (Chief  Aviation  Psych.  Div.) 

CO  FLTCOMDIRSYSTRACENPAC 
CO  NAMTRAGRU 

CISO,  NTTC  Corry  Station 

CO  NAVTRAEQUIPCEN  (N-424  (2  copies),  N-211,  N-OOl ,  N-002) 

Center  for  Naval  Analyses  (2  copies) 

U.S.  Naval  Institute  (CDR  Bowler) 

OIC  NODAC  (2) 

CO  TRITRAFAC  (2  copies) 

CO  NAVSUBTRACENPAC  (2  copies) 

CO  FLEASWTRACENPAC 
CO  FLETRACEN  SDIEGO 
CISO,  SSC  (Dr.  Flesch) 

Executive  Director  NAVINSTPRODEVDET 

CO  NAVTECHTRACEN  Corry  Station  (Cryptologic  Training  Department) 

NETSCPAC  Field  Office  Mare  Island 

Supply  Schools  Training  Officer  (Code  730),  Meridian 

Office  of  Civilian  Personnel,  Southern  Field  Division  (Jim  Herndon) 

VT-10  (Education  Specialist) 

CO  NAVSUBSCOL  NLON  (Code  0110) 

Other  POD 

Military  Assistant  for  Human  Resources,  OUSDR&E,  Room  3D129,  Pentagon 
(CDR  Paul  Chatelier) 

OASD  (MRA&L)  (LT  COL  Grossel ) 

Program  Manager,  Office  of  Cybernetics  Technology,  Defense  Advanced  Research 
Projects  Agency  (Dr.  J.  Dexter  Fletcher) 

Institute  for  Defense  Analyses  (Dr.  Jesse  Orlansky) 

COM  National  Cryptologic  School  (Code  E-2) 

Information  Exchanges 

DDC  (12  copies) 

DLSIE  (Mr.  James  Dowling) 

Executive  Editor,  Psychological  Abstracts,  American  Psychological  Association 
ERIC  Processing  and  Reference  Facility,  Bethesda,  MD  (2  copies) 
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